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CALCULATED. 


For the greater Eaſe and Aſſiſtance of Ladies, 
| Houle-keepers, Cooks, Sc. &c. 


Containing upwards of 


SEVEN HUNDRED get and approved RECEIPTS, 


under the following Heads: | 8 
I, Rules for Marking, V. Potting ard Collariog: Af. 
pikes in Jellies; avoury 
II. Boiling, Roaſting, and Broil- 


ipg Fleſh, Fiſh, and Fowls; and other Creams, 1 
and for making Soups and Sau- Jellies, &c. 
ces of all Kinds. 
VI. Bills of Fare for erery Month 
III. Making made Diſhes of all in the Year; with* a cor- 
Sorts, Puddings, Pies, Cakes, | rect Liſt of every Thing in 
| Fritters, ©c. Seaton for every Month; 
illuſtrated with two elegant 
u. Pickling, Preſerving, and Copper-plates of a Firſt and 
making Wines in the beſt Man- Second Courſe for a genteel 
4 ner and TW. Table. 
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By M A R Y SMITH, 


Late Houſe-keeper to Sir Walter 9 art. and formerly 
in the Service of the Right Hon. Lord Anſon, Sir Tho. Sebright, 


Cool. and other Families of Diſtinction, as Hovuſe-keeper and 
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ROM the many repeated Solicitations to publiſh a 

Book of Receipts from my own Practice, I at laſt 
complied, and have, with much Application and Trouble, 
completed the Wark. Should it prove ufeful to the Pubs 
lic, and merit their kind Indulgence, I ſhall think my 
Labour well beſtowed. 
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As this Work is calculated to convey the practical 
fmnowledge of Cookery, Paſtry, Picking, Preſerving, &c. 
(which is founded on the actual Practice of twenty- 
three Years, as Houſekeeper and Cook to ſeveral Fami- 
lies of Diſtinction ) nothing, I preſume, on the like Sub. 
fect, will be found. of more Utility to a Family; the 


whole being conducted with the greateſt Oeconomy and 
Elegance, 


The Public may be aſſured, that this Work is not a 
Compilation of Receipts from any Author, but entirely 
ae from my oton Practice and Knowledge, wwhich I 
Hape 
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have repeatedly experienced; and which, I hepe, will 
anfwer the Reader's fulleſt Expeftation : As no Perſon 
can pretend to a Knowledge of the Art of Cootery, with 
out having actually ſerved and directed in the Capacity 
of a Ceor, Sc. 


: It being a difficult Matter to make made Diſhes and 
i Sauces to pleaſe every one's Taſte; whenever any Ingre- 
Y dients are preſcribed to be uſed that are not agreeable, 

is the Duty of a Cook to keep them out, I would fur- 
ther recommend to all Servants, when they ſerve up 
Dinners with.beiled Turbit or Soles, or roaſted Sweet= 
breads, Fools, Turkeys, Weoodcocks, and Partridges, 
" that if" they are not uſed at Table, to ſave them, as 

[bey zwill be ſerviceable to mate neat little Diſhes for 
=» Supper, or Dinner the next Day, as may be ſeen in the 

1 Receipts hero to make them. I hade laid the whole 

down in fo plain and eaſy a Manner, that a Perſon of 

the abealeſt Capacity may underſtand how to dreſs them. 
I thought it alſo neceſſary to lay drwn ſome Rules for 
Marleting, having Gen ſeen. young Servants greatly af 
4 Loſs how to HR fe their Meat, and the; by Frequently 
impoſed on. Bills of Fare for eve: Marth in the Tear 
are " kewiſe added, with proper Diredions how to 

. place the Diſtes; and a correct Lift of ee very Thing in 

Sea/on ; jo that a Servant, by giving due Attention 
thereto, 2 be capavie of fending a genteel Dinner to 
Table with the & win Faje. | 
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Having thus far premiſed the general Heads of this 
Work, I would humbly hope the candid Public will for- 
bear any Cenſure, until they have tried the Merits and 
Authenticity thereof. In ſhort, tis without Vanity I 
declare, if I could have purchaſed a Book equally uſeful 
as this, when I firſt entered into Service as a Cook, it 
would not only have ſaved me a conſiderable Expence as 
well as Trouble, but rendered the Work totally unnecef- 


ſary, whith I now humbly offer to 456 3 of 
the Public. 


*. * Young Ladies may be taught PasTxy and — 
Cos in the moſt modern and elegant Manner, 1 
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Complete H ouſe-keeper, Ge. 


RULES for MARKETING: 
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Aw e l, BE E F. 


/ 


F it be ox beef and 4 a proper age, it 
8* 1 XS will be of a darkiſh'red, and marbled 
in the grain, which you may ſee at the 
lean part of the thin end of the ſurloin; 
and the fat of a bloſſom colour. The 
fat of cow beef is of a whiter colour, and the lean 
of a pale red. Bull. beef is of a cloſer grain, and a 
deep duſky red; the fat ſkinny and hard, and has a 
cont 2a or rank ſmell. 


W-- MUTTON. 


"UTTON is in its perfection at five years old, 
which you may know by looking at the 
lean part, where the fore and hind quarters are 
parted, it will be marbled with fat, and the lean of 
a darkiſh red: if young, the lean will be of a pale 
red, and not ſo mixt in the grain. Obſerve that the 
fat be of a good colour, and no way inclinable to 
yellow ; if it is e Lo. it is l in the feed- 
| ing, and not good: 


* E A 1. 


FF the bloody veins in the ſhoulder be of a height 
red, it is new killed, but if blackiſh or green, it 
is ſtale: the loin firſt taints under the kidney, and 
the fleſh will be foft and flimſy; the breaſt and 
neck taint firſt at the upper end; and the ſweet- 
bread on the breaſt will be Sts; ; if other wiſe, it 
will be freſh and good. Obſerve that the fat of 
your veal be of a fine white colour, and fine in the 
4 if ff othervrie, it will drefs « coarſe. 


N a fore quarter of lamb, mind that the neck 
vein be of a light blue, if ſo, it is good; if it be 

of a greeniſh colour, it is tainted. The hind quary 
ter melt under the 3 ; if you meet with a faint 


En) 


ſinell, it is ſtall killed, and near tainting. Obſerve 
alſo, that it be fine in the grain, and the fat of a 
clear white. | 


LaMsB's HEA p. 


IF the eyes are ſunk or wrinkled, it is ſtale; if 
full and plump, it is ſweet. 


POR K r Reſting. 


O U muſt buy ſmall pig pork; the lean muſt 
be fine in the grain, and the fat firm, and of 
a fine white: if the lean is reddiſh, and the fat yel- 
lowiſh, it 1s tainted, or has not been properly ted. 
Pork for boiling ſhould be fatter, and fine in the 
grain, and the fat hard and of a good colour. 


KB AWMKN..- 

RAW N, if it is of a proper age, the rind will 
be very thick, which is the beſt part; but if 
thin, it is too young, and not half ſo good. 


H AMS and BAC ON. 


UT a ſmall knife under the bone that ſticks out 
in the ham, if it comes out clean, and has a 
good flavour, it is ſweet; but if ſmeared, and has a 
bad ſmell, it is tainted. ' Bacon —run a ſmall ſkewer 
or knife into the ſhoulder or the back of the bacon, 

| i 


begins at Michaelmas, and ends in December. 


( 


it comes out clean and has a good ſmell, it will be 
good; if ſmeared, it will be ruſty, and not _ 


v E N IS O N. 


= ſeaſon for buck veniſon begins in May, 


and continues *till Michaelmas. Doe veniſon 


You muſt wipe it quite dry with a cloth, and take 
care no flies get to it, or it will ſoon fpoil: it is ge- 
nerally kept eight 4 before uſed, to make it tender 
and give it a fine flavour. If the haunch ſmell well at 
the izle bone, and the lean be of a dark colour, it is 
good, but if the lean be green, it is tainted : ob- 
ſerve the neck, at the place where the ſhoulder is 
taken out, if it is ſweet there and not clammy, it 


is good, 
EO Db . 


Right capon, if he is young, his ſpurs are 
ſhort, and his legs ſmooth; a fat vein on the 


ſide of his breaſt; his comb very pale; a thick 
belly and rump. If freſh killed, he will have a — 


hard vent; if ſtale, a looſe, open vent. 


COCK „ HEN: 


F a cock be young, his ſpurs will be ſhort and 
dubbed ; but if old they will be long and ſharp. 
If a hen is old, her legs and comb are rough; if 


young 15 will be ſmooth. 
TUR KEYS. 
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F the cock be young, his legs will be ſmooth and 
his ſpurs ſhort : look under the wing, and if the 
ſkin is clean and of a good colour, it will dreſs 


white. When you buy them ready killed, if they are 


freſh, their eyes. will be lively and their legs limber ; 
but if ſtale, their eyes will be ſunk and their fect 
ſtiff,— In the hen, obſerve the ſame directions. 


TAM E and WIL DO DUCKS. 


A Tame duck, when fat, will be hard and thick 


tender; if hard, they are old. A right wild duck 
has reddiſh legs and feet, the webs are of a duſkiſh 
colour, and ſomething ſmaller than the tame one. 


FHEASATWTS. 


HE cock, when young, has dubbed fpurs ; 
when old, ſharp, ſmall ones: if new, a faſt 
vent; if ſtale, an open, flabby one. The hen, if 


young, has ſmooth legs, and the fle of a fine 


grain; if old, the ei 


PARTRIDGES. 


OCK or hen, if old, the bill is white and the 


legs bluiſh ; if ſs BA; the bill is black and 
the legs yellow ; if ſtale, the belly and crop will 


be green, and the feet dry ; if freſh, the contrary, 
WoOOD- 
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on the breaſt; if young, their bills will be 
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WOODCOCKS md S NI PES. 


: woodcodk's fat i is thick and hard, a has 
1 a fat vein under the wing, and the ramp and 
thighs very fat; if freſh, limber- footed; if ſtale, their 
feet will be dry and hard. A fnipe, if fat, has a thick 
and fat vent, and à fat vein under the fide of, the 
Wing: if freth, it is s Imber-footed,——if tale, 
the contrary. 
* 


R A B B 1 T s. FS 4 


Leung rabbit, the fleſh will be white and if! If 
af freſh; but if ſtale, it will be limber and ea 


| AAS if old, the claws will be long and rough, 
the wool motley and mixed with grey hairs, and 


the fleſh will be red, and very fat and hard. 
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PIEx, Tour, Care, ien. EE L, SMELT, 


| air Sf. 


11 theſe are known to be new or ſtale by the 
colour of their gills. If they are freſh, the 
gills will be of a fine light red, the fiſh firm, and the 
fins ſtand up ſtiff. But if ſtale, the gills will be of 


is 
nd 


a duſkiſh colour, the fiſh ſoft, and the fins fallen. 7 


| F 
SALMON. f 
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8 A IL. M ON. 

F. your falmon be freſh, the gills will be of a 
light red; and by putting your finger on it, it will 
rebound : if ſtale, the gills will be of a duſkiſh co- 


lour, and by laying your finger on it, it will dank i 155 
and not riſe. 18 | 1 
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URBIT is choſen by its en and 3 

T neſs, and the gills being of a good colour. 
If it is thin, and the belly of a bluiſh og it wil | 
rat very looſe, and waſte greatly 1 by youu g. | 


cop and coDLiNGs. 


HE gills. muſt be of a good red, 425 chick 
about the ſhoulders ; the fleſh white, and the . 
ail ſtiff; otherwiſe they are not £2940 - 


O A E 8. 


OALS are choſen by 8 and ſtifſneſs; if + Hh 
[1 their bellies be of a cream colon, RK. are fim 9 
nd good. | 


Freſh HERRINGS ond MACKAREL. 
F the gills are of a lively red, the eyes ſtand 


full, and the fleſh if, then they are new; but 


duſky and faded, or ſinking and wrinkled, and 
rams A ſtale. | 


LOB- 
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LOBSTERS and CRABS. 


"Seay them by their weight ; the ' heavieſt is 
the beſt. A cock lobſter is known by the 
narrowneſs of his back; part of his tail and the two 
uppermoſt fins within bil tail are ſtiff and hard, but 
the hen's are ſoft, and the back of her tail dr 
The hen crabs are not ſo good as the cock ones, 
as the meat in the claws is often waſted, and the 
inſide full of ſpawn and water. 


CRAY-FISH, PRAWNS, and SHRIMPS. 


HE cray-fiſh, if ſtale, will be limber in their 

claws and joints, their red colour turn blackiſh 
and of a duſky colour, and will have an ill ſmell un- 
der their throats. The two latter, if ſtale, will 
have a bad ſmell, their colour Jaded, and 3 are 
ſlimy; otherwiſe they are I 
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Pickled $ A IL M ON. 
'F the fleſh feel firm, and the ſcales ſtiff and Thin.” 
ing, if it come in flakes and part without 


crumbling, then it is good; and not otherwiſe. 
Os 1 1 7 1ONS pen Bo! LING. 
E T your pot be very clean, duſt in a hand. 
ful of flour to make the ſcum riſe; ſkim it 


al before you put in your meat. All kinds d 
qr N | men 
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„„ 
meat is beſt to be boiled in a cloth. In caſe the 
cook ſhould negl ect to ſkim the pot when it boils, 
the ſcum will boil down and ſettle upon your meat, 
and make it black. Salt meat is beſt to be put in 


when the water is cold, and freſh meat when the 


water is boiling. Let your pot boil gently ; ; for ut 
is a n fault to let it boil faſt. 


75 "if 5 ROUND of BEEF. 


AKE around of beef of fourteen pounds 
weight, and lay it in falt ten days; take it 
out and waſh it; ſkewer it up tight, tie it round 
with a piece of pack-thread, duſt ſome flour on it, 
and tie it up in a clean cloth; put it into a clean 
pot, well tinn'd, and cover it with ſoft water.— 
When it boils, ſkim it; let it boil flowly for three 
hours; then take it up, and take off the cloth and 
pack-thread; lay it in a diſh, and ſerve it up with 
carrots, turnips, and greens, ©. | 


If your beef weighs leſs, it is not to boil fo long; ; 
if larger, to boil i in eee 


ir: To beil. 4 LEG of PORK. 


AK E a leg of pork about eight pounds 
A weight, lay it in ſalt for eight days; take it 
out, wath and flour it, tie it up in a clean cloth, put 
it into a 8 pot with ſoft water, and let it boil 


C | Rowly 
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ſlowly for two hours and a half; then take it up, 
and ſerve it up with a peaſe- pudding and greens, 
and melted butter in a ſauce- boat. 


Make your PEASE-PUDDING as follows. 


AKE one quart of blue or yellow ſplit peaſe, 

waſh and pick them clean, put them into a 
clean cloth, tie them up looſe that they may have 
room to ſwell, put them into your pot when your 
water is cold, and boil them *till they are tender; 
then take them up, and maſh them with a wooden 
ſpoon, ſprinkle in a little pepper and ſalt, and add 
a piece of butter to them; tie them up tight, and 
put them into the pot to boil for a quarter of an 
hour; then take them out and put them on a diſh, 


pour {ome melted butter over them, and ſerve 
it 18 hot. 


T bil G R E E N S. 


UT on a ſauce- pan with a good deal of hard 
water and a little falt; waſh and pick your 
_ greens very clean; when your water boils, put 
them in, and let them boil twelve minutes, or 
longer, if they are not tender, then drain them.— 


Lou may garniſh your pork with part of them, 
and ſerve the reſt up on a . 


T9 
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with onen e the ſame as rabbits. 
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To toil a LEG F VEAL. 


T* a to of veal of twelve pounds 8 
crack the ſhank, rub it over with a bit of but- 
ter, and duſt it with flour; tie it up in a clean 
cloth; have ready a pot boiling with ſoft water, 
ſkim it well, put in your veal, and let it boil flow- 
ly for three hours and a quarter; then take it care- 
fully up, take off the cloth, lay it in your diſh, 
garniſh it with boiled broccoli or colliflower ; 
then ſerve it up hot, with a piece of ham or bacon 
boiled, and ſerved in another diſh, with a plate of 
greens, ans Dio. melted butter in a boat. 


T boil a NECK of VEAL. 


AKE a neck of veal of five pounds weight, 

cut off the ſcrag end, and pare off the chine 
bone, run ſome ſmall ſkewers acroſs to make it lie 
flat, rub it over with a bit of butter, and duſt it 
with flour; tie it up in a cloth, and boil it near 
an hour; take it up, and take out the ſkewers, 
lay it in your dith, and ſerve it up hot as above, or 


Bo, CR NE 


To make a POL OE Y VEAL. 


Ak E a W of vel, crack. the ſhank, _ 
put it into a ſtew-pot that will juſt hold it, 
with two quarts of water, two onions ſtuck with 
cloves, 
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cloves, and a few pepper-corns; let it boil for half 
an hour; ; Skim it well, add half a pound of rice, 
let it boil for three quarters of an hour more, pret- 
ty faſt, to reduce the liquor to a pint ; ſtir it often, 

or it will burn to the bottom of the pot; take your 
veal carefully up, and lay it in your diſh; ſtir in a 
lump of butter and flour into your rice and liquor, 
with a little falt ; let it juſt boil, pour it over your 
veal, and ſerve it up hot. 6. 


P Q boil @ LEG F MUTTON. 


AKE a leg of mutton of eight pounds weight, 
break the ſhank off, and pare the fleſh neatly 
round, leaving out one inch of the ſhank bone, nick 
it in the joint, and bend it a little, flour it, tie it in 
a cloth, and boil it two hours; take it up, lay it in 
a diſh; ſerve it up with carrrots and turnips, and 
"pron in a boat. 4-3 - 


'To boil a NECK 5 MUTTON. 


T 4 hack of mutton of fie Pounck . 
cut off the ſcrag end, and pare off the chine 


bone, put ſome ſmall skewers in it to make it lie 
flat; flour it, tie it up in a cloth, and boil it near 
one Sa ; take it up, take off the cloth, and lay 
it in your diſh; ſerve it up with carrots, turnips, 
- greens, or | broccoli, or with caper ſauce — 
- over it. : | © | 


1 


(2 2 
77 boil a LEG f HOUSE-LAMB. 


AK E a leg of houſe-lamb of four pounds 

weight, break the ſhank off, and pare it 
2205 round, leaving out a little of the ſhank bone; ; 
nick it in the joint, rub it over with a little butter, 
and duſt it with flour, wrap it in a cloth, and boil 
it one hour and a quarter; take it out, lay it in a 
diſh, ſerve it up hot with ſpinage and colliflower. 


To bail a H A M. 


E K E a ham of fifteen pounds weight, ſteep it 
two nights and one day in warm water; ſet 
on a pot with hard water, tie up your ham in a 
cloth, put it into the pot when the water is cold, 
with a little new hay; boil it gently for three 
hours and a half, take it up and take off the rind, 

pare it neatly, and do it over with egg, crumbs of 
bread, and ſhred pariley, and brown it before the 
fire, or with a ſalamander ; put it in your diſh, * 


| nin it with greens, and ſerve it uy hot. 
2 + „ 1 


7 B Pictled T ON G U F. 


JAKE a tongue that has lain fourteen days in 
| alt, ſoak it four hours in cold water, and put 
it into a pot with ſome hard water; if a large one, 
boil it three hours, —if a middling one, two hours 
and a half; take it out, and r off the skin; 
ſerve 


( | 


fares. it up hot, and garniſh it with either turnips, 
carrots, or greens. If a dry'd tongue, ſoak it _ 
e hours, and boil it as above. 


To bell a TURKEY, with OYSTER SAVEE 


TA a turkey that has been killed two or 


three days, pick it clean, and draw it; be 
careful to take out the crop whole; cut off the 
neck pretty ſhort, ſinge your turkey, and waſh it 
clean, cut off the legs at the firſt joint, and tuck 
them into the body ; put a cloth upon the breaſt, 
and flat it down with a rolling-pin, skewer the 
thighs down, taking hold of a bit of the — 
and tie them with a piece of ſtring. 


Mate 4 Stuffing for them as Follows, 


Gxarx ſome crumbs of bread, and as much ſuet 
ſhred fine as bread, add ſome parſley and thyme 
ſhred fine, ſome beaten mace, pepper, falt, and 
ſome nutmeg grated, two eggs, with a little cream; 
mix it well together, put it into the crop, and 
skewer it; rub the breaſt of your turkey with a 
piece of butter, duſt it over with flour, and tie it 
up in a clean cloth :——one hour will boil a large 
turkey, and three quarters a middling one: take 
it up and lay it in a,diſh, pour ſome oyſter ſauce 

over it, and ſerve it up hot. For a change, you 
may ſerve it up with onion or cellery fauce, 


* 
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70 beil RABBITS and ONION SAUCE. 


ASE your rabbits, tuck in the fore legs, and 

skewer the head ſtrait up, skewer the hind 
legs cloſe to the ſides; rub them over with a bit of 
butter, duſt them with a little Hour, and tie them 
up in a clean cloth; if they are young, half an 
hour will boll chem; if they are full grown, 
they will take three quarters of an our: take 
them up, lay them in a diſh, pour your onion ſauce 
over them, and ſerve them up hot for a firſt 
courſe. | 


To bil PIGEONS. 


ET your pigeons be · clean picked, draw and 

ſinge them, cut off their feet at the firſt joint, 
and tuck the legs into their bodies; do them over 
with a piece of butter, and duſt them with a little 
flour; put them into a pan of cold ſoft water, let 
them Yall fifteen minutes, then diſh them up with 
ſome plain butter over them, and parſley and but- 
ter in a boat; alſo a piece of bacon in another diſh, 
with ſome hg it or to make a change, 
ferve ns with onion ſauce. 


To boil F O W I. S. 


I 18 your 11 clean, and draw them at the 

P rump, cut off their heads and neck, flat down 
the breaſt bone, Skewer them with the end of their 
* legs 


. ( 24 ) 
legs in their body, and tie them round with 4 
ſtring ; ſinge them, and put them into ſome milk 
and water for one hour; take them up and ru rub 


the breaſt with a piece of butter, and duſt the 
over with flour; put them into a pan with cola 


ſoft water, and boil them {lowly for half an hour; 
if large, three quarters ay them in a diſh, and 


ſerve them up with oyſter-ſauce, for a firſt courſe. 
Chickens are done and ſerved up in the ſame man- 
ner, but not boiled ſo long. 


bak ES on ROASsT INS. 


T is neceſſary firſt for the cook to order her fire 

according to what ſhe has to dreſs. If any thing 
ſmall or thin, a little brisk fire, that it may be done 
quick and nice; if a hatinch of veniſon, a piece of 
beef, or a Karge joint, be ſure to make on à good 
fire, let it be clear at the bottom, and keep your 
meat at a diſtance, that it may roaſt gradually, 
and not ſcorch. When it is almoſt enough, if it is 
not brown, put it nearer the fire, and take care 
that the ends are enough; duſt it with flour, and 
baſte it often to keep up a froth. When you roaſt 
2 hare or a rabbit, take care that the ends are well 
done; when they are half roaſted, cut the neck- 
skin to let ont the blood, or it will mix with the 
ſauce when they are cut up, and be very diſagree- 
able. When you haſh or mince any kind of meat 

or fowl, do not make the gravy too thick. It 

ſhould be no thicker tha thin cream, or rum 


e 
* vs 
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e a HAUNCH = VENISON. | 


ARE off the ſhank of your veniſon, {pit it, rub 

it over with the yolk of an egg, butter a ſheet 
of paper and lay over it, roll a thin ſheet of com- 
mon paſte and lay on the paper, then lay another 
ſheet of paper upon the paſte, tie it tight to keep 
the paſte from falling off; lay it down to roaſt, and 
keep it a good diſtance From the fire, and baſte it 
well. If it 18a large one, it will take four hours to 
roaſt it ; if a ſmall one, three hours will do. When 
it is done, take off the paſte and paper, duſt on ſome 
flour, and baſte it with butter: when it is of a 
nice light brown, diſh it up with ſome brown 
gravy under it, and currant jelly ſauce in a boat. 


—Serve it up hot to remove fiſh, or for the foot of 
the table. | 


To roaſt a NECK of VENISON. 


N AKE a neck, cut off the ſcrag or coarſe end, 
take the ſkin off neatly, run a lark ſpit 
through it, and tie it tight on a large ſpit; rub it 


over with the yolk of an egg, butter a ſheet o 


paper, and lay it on double, tie it with a piece of 
pack- thread, lay it down to roaſt, and baſte it well 


with beef dripping or batter. If it 1s large, one 
hour will roaſt it ;—if ſmall, three quarters of an 


hour, When done, take off the paper, duſt it with 
{ 2 


26 ) 


a little flour, and baſte it with butter ; and when 
it is of a ight brown, diſh it up with ſome. brown 
gravy under it, and currant 11 in a ane Were 


fp BEEF. 


TAKE five ribs of beef, ſprinkle on it a little 
falt, and let it lie all night; then ſpit it, but- 
ter a ſheet of paper and lay over it, and tie it on 
with pack-thread ; lay it down to a good fire, at a 
diſtance, that it may roaſt gradually: if you put 
it too near, the fire will ſcorch it, melt away the 
fat, and give it a diſagreeable taſte. If it is large, 
three hours and a half will roaſt it; ff it is ſmall, 


roaſt it in proportion. When it is enough, take 


off the paper, duſt it with flour, and baſte it with 
butter; diſh it up, and garniſh it with horſe radiſh 

ſcraped, and ſerve it up hot for the foot of a table, 
or on a ſide table —4 ſurloin and eg are 


done the ſame Way. 
To roaſt a RUMP of BEEF baſted with Red Wine. 


"P TAKE a rump of beef, and cut the coarſe part 
1 off, lay it in a deep diſh, pour on it a pint of 
red wine, and let it he all mitt; then ſpit it, roaſt 
it for two hours, and baſte it with the wine that 
fit lay in; when it is within a quarter of an hour 
of being enough, duſt it with a little flour, baſte it 
vor butter, and ſerve it yp 0... 


75 


4 


To rſt 4 SADDLE f MUT TON. 


(UT off the thin laps, take off the ſkin, and 

pare it neatly, run a lark ſpit through it, and 

tie it on a large ſpit, with a ſheet of paper on it. 

If it is a large one, roaſt it for one hour and a half; 
Ai it is a imall one, one hour. *Diſh it up with 

ſome brown gravy under it, or ſome ſtewed cu- 


cumbers, (if you like them) and ſerve it yu hot tor 
the foot of the table. | 


To roaſt a NECK of MUTTON, larded 


with debt 7 


AKE a neck of mutton, cut off hs ferag la | 

and chine bone, and pare it neatly; take 
four iprigs of parlley, put it into a larding pin, and 
draw it in rows all over the mutton, then ſpit it, 
and lay it down to roaſt ; baſte it with butter, and 
roaſt it three quarters of an hour; diſh it up with 
a little brown gravy under it, and ſerve it up hot 
for a ſide diſh. 


ANOTHER W A. 


ARE it neatly as above, and ſpit it; lay it 
down to roaſt, baſte it with butter, and roaſt 
it three quarters of an hour. Ten minutes before 
it is enough, ſtrew it with crumbs of bread and 


| parlley 


6 
parſley thred, and baſte it with butter : when 
done, diſh it up with ſome brown gravy under it, 
and ſerve it up hot for a firſt courſe, or a diſh for 
ſupper. 


You may roaſt it 2 ſerve it up ene any 
| crumbs of bread, or FI: 


To "ol 2 LEG FMUTTON. 


AKE a leg of mutton of eight pounds 5 

pare it neatly, and ſpit it; put a ſheet of pa- 
per over it, lay it down to roaſt for two hours, and 
baſte it with ſome good dripping; when it is 
done, take off the paper, duſt it with flour, baſte it 
with butter, and ſprinkle on a little ſalt; then diſh 
it up with a little gravy under it, for a Local 
| courſe. 


To rat a Fore QUARTER F HOUSE LAMB. 


T AKE a quarter of lamb of ſeven pounds 
weight, let it be neatly couched, ſpit it, and 
lay it down to roaſt; baſte it well with butter, 
duſt it with flour, forinkle on a little ſalt, and let it 
roaſt for one hour; when done, diſh it up, and 
ſerve it up hot with ſome ſpear-mint ſhred fine, 
and put in a boat with ſome vinegar and ſugar, 
and a fallad in a diſh.——This is a proper diſh for 
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To rg a LE G of LAMB. 


AKE a leg of lamb of four pounds and a half, 

cut off the ſhank, nick it in the joint, and 
ſpit it ; lay it down to roaſt for one hour, dredge it 
with a little flour, baſte it with butter, ſprinkle 
a little ſalt on it, and let it be of a nice light brown; 
when done, diſh it up, and ſerve it up as above, or 
with colliflo wer. 


To roaſt RIBS L AMB. 


JAKE a breaſt and neck of lamb, run ſome 
ſkewers through it, put the ſpit through the 
ſkewers, lay it down to roaſt at a briſk fire, . baſte 
it well with butter, ſprinkle on it ſome crumbs of 
bread and ſhred parſley, and let it roaſt for half an 
hour; when done, put it in a diſh, and ſerve it up 
hot for ſupper, with green peaſe in another diſh, 


To roaſt a H AM. 


12 a ham of fourteen pounds weight, pare it 
neatly, lay it in water to ſoak for two days 
and nights, then half boil it, take off the ſkin, and 
put a lark ſpit throngh it, and tie it tight on a 
large ſpit; put a ſheet of paper over it, a ſheet of 
common paſte, and another ſheet of paper; tie it 
tight on, lay it down to the fire, and roaſt it for one 
hour and a half; then FO off the paſte and paper, 
flour 


419 


flour it and baſte it, ſtrew it with crumbs of bread 
and parſley, let it be of a nice brown colour, and 
and ſerve it up hot for a firſt courſe. 


To raft a FILLET VEAL 


T: AKE a nice fillet of veal, make a fuſing for 

it of ſome crumbs of bread, ſuet, a little par- 
ley and thyme ſhred fine, mace, nutmeg, pepper, 
and falt; mix all well together with the yolks of 
two eggs and a little cream, ſtuff it well under the 
udder or fat part of your veal, and ſkewer it neatly 
round; then ſpit it, rub it over with butter, put 
a piece of paper over it, and lay it down to roaſt. 
If large it will take two hours and a half;—if mid- 
Me-ſized, two hours will roaſt it. When done, take 
off the paper, baſte it with butter, duſt, on ſome 
flour, ſprinkle on a little ſalt, and let it be of a nice 
brown ; diſh it up with ſome brown gravy, melted 
butter, and a little juice of lemon or orange, and 
ſerve it up hot for a firſt courſe diſh. 


9 


Tort a LOING VEAL, 


T. a fine fat loin of veal, ſpit it, paper it 
well to keep in the fat, and lay it down to 
roaſt for two hours; keep i 
from the fire, to roaſt gradually if you put it too 
near, it will ſcorch before it is warm thorough, 
When it is done, take off the paper, dredge it with 
flour, and baſte it with butter —if it is not of a 

nice 


at a proper diſtance 
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nice br own, put your ſpit nearer to the fire, i 
make it of a good colour; then diſh it up with 


ſome gravy and butter, « or ſome ſtewed cucumbers, 
and ſerve it up hot for a firſt courſe. 


To raft a C CHINE f PORK. 


Pt a chine of pork, forinkle it with a little 
falt, and hang it up for two days; then ſpit 
it, ſcore it Juſt through the ſkin, leaving half an 
inch between every ſcore, and lay it down to roaſt 
for two hours, —or more, if it is a large one. Let 
the Kin be of a nice brown, and criſp, taking care 
you do not ſcorch it; ſerve it up hot with ſome 
gravy under 2 and apple ſauce i in a boat. 


Ts LEG Von K e 


FER. A leg of pork, make a hole at the ſhank, 
ſtuff it well with ſome ſage and onion ſhred 
fine, and a little pepper and falt ; ſpit your pork, 
ſcore it as above, and lay it Jon to.roaſt ; when 
done, diſh_ it up with ſome gravy under it, and 
apple ſauce in a boat. ou may leave out the 
ſtufliny 85 and roaſt it plain. 


(3) 
'T roaſt 4 jÞ- I 0. 


\ TICK your pig juſt above the breaſt bone, and 

run the knife to the heart; when it is dead, 
* it in cold water for a fe minutes, take it out, 
and rub it with ſome roſin beat very fine; put 
your pig into a pail of ſcalding water for half a 
minute, take it out, lay it on a clean table, and 
pluck off the hair as quick as poſſible; if it does 


not come clean off, dip it into the water till it 


does; when you have got all clean off, waſh it 
well in water to take away the ſmell of the roſin. 
Take off the four feet at the firſt joint, make a {lit 

- down the belly, take out the entrails and back- gut, 
waſh it well, and dry it, and lay it on its 
belly in a diſh. When you roaſt it, put into it 
a little ſhred ſage and parſley, a few crumbs of 
| bread, pepper, and ſalt; ſew up the belly, rub it 
over with ſweet oil, and lay it down to roaſt before 
a good briſk fire, with a pig plate in the middle of 
the fire ; when it is almoſt done, take a cloth and 
wipe it clean, rub it over with cold butter to criip 
it, and take care you do not let it bliſter. When 
done, cut off the head, lay the pig in a diſh, ſplit it 
_ through the back before you draw the ſpit, and lay 
it back to back in your diſh ; cut off the ears, lay 
one on each ſhoulder, and the jaw-bones on each 
fide, then ſerve it up hot, with your fauce 
* . 


To 
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1 
To make SAUCE fir a PIG. 


AKE the brains of the pig, chop them a little, 
put them into a ſauce-pan with a little gravy, 
add five ounces of butter, a little flour, pepper, and 
falt, ſtir it over the fire till it boils, then pour it 
into your dith under your pig, and give your diſh 
2 ſhake to mix the ſauce with the ſage and * 
that were in ns pig. „ 


= candied 42 Pl G. 


AKE a pig of four weeks old, clean it as for 

roaſting, ſplit it down the belly, take out the 
tongue, and lay it quite flat, wipe it dry with a 
cloth, and carbonade it; ſeaſon it well with Cayen 
pepper, ſalt, ſage, parlley, baſil and tarragon, all ſhred 
fine; lay your pig into a fmall dripping, or a diſh 
that will hold it, with the skin ſide uppermoſt, 
break ſome pieces of butter and lay over it, pour 
under it a bottle of white Port or Madeira, put it 
into a ſharp oven, or before a quick fire, baſting it 
often with the wine; when it is done enough, and 
of a nice brown, take it up and lay it in a diſh, 
take the wine that was under it, with a little gra- 
vy, add to it fix ounces of butter, and as much 
flour as will make it as thick as melted butter, let 
it boil, pour it over your pig, and {ſerve it up hot. 


E To 


( 34 ) 
To roaſt a Stublle G O Os E. 


\AKE a ſtubble gooſe, let it be clean picked 
and drawn; ſhred two onions and a little 
ſage, put them into your gooſe with a little pepper 
and falt, skewer it, ſpit it, and lay it down to the 
fire to roaſt; ſinge-it, flour it, and baſte it. If a 
large one, it will require one hour and a quarter 
before a good fire, When enough, diſh it up, and 
pour in a little gravy ; ſerve it up hot, with rle 
ſauce in a boat. 


To roaſt a Green G O O8 E. 


* 2 green gooſe, ſcald it, take the feathers 
clean off, draw it, ſhred a bit of ſage and roll 
it up with a piece of butter, and put it in the 
belly; skewer and ſpit it, and lay it down to roaſt; 

dredge it with flour, and baſte it with butter. If 
a large one, it will take three quarters of an hour 
to roaſt before a brisk fire; —if a {mall one, half 
an hour, Let the skin be criſp, and of a light 
brown, put it into your diſh with ſome brown 


gravy under it, and ſome green ſauce and gooſe- 


berries in a ſauce- boat. 


To 
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( 33.3 
To rſt DUCKS. 


ILL, pick and draw your ducks, ſcald the feet, 
take off their skin, turn their feet back ; ſeaſon 
the inſide of them with pepper, ſalt, ſage, and onion 
ſhred fine, sxewer and ſpit them, ſinge them, and 
lay them down to a quick fire; duſt them with 
flour, and baſte them with butter. A middle-ſized 
duck will take twenty minutes,—a large one, half 
an hour; let them be of a nice light brown, and 
ſerve them up hot, with ſome brown Srary under 
them, for a ſecond courſe. | 


To raft DUCKLINGS. 


ET them be ſcalded, and clean picked and 
drawn, put a lump of butter, with a little 
ſhred ſage, into the inſide, ſpit them, and lay them 
down to roaſt for fifteen minutes at a clear brisk 
fire, baſte .them with butter, let them be plump, 
the skin criſp, and of a light brown; put them in 
your diſh with ſome brown. gravy under them, 
and ſerve them up hot with ſome green ſauce 1 
ſcalded gooſeberries i in a boat. 


T rata TURKEY. 


| a your turkey be clean picked and drawn, 
cut off the neck; you may ſtuff the .grop 


with force meat, or with crumbs of bread and ſuet, 
11 
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made the ſame as for a boiled turkey; ſkewer it, 
ſpit, and ſinge it, and lay it down (at a diſtance) 
to a clear, briſk fire. A large turkey will take one 
hour and a quarter, —a middle- ſized one, three 
quarters, to roaſt it. Serve it up hot, with ſome 
brown gravy under it, and ſome bread ſauce i in a 


boat. 


To wt rORKEY. POUTS. 


T young turkeys, rather larger than a halt- 
grown fowl, ſcald and draw them clean, 
skewer them with their heads down to their ſides, 
_ ſpit them, and lay them down to a clear fire for 
twenty minutes ; baſte them well with butter, and 
duſt them with flour, let them be plump, and of a 
nice brown, lay them in a diſh, with ſome brown 
gravy under them, and ſerve them up hot for a ſe- 
cond courſe, with ſome bread ſauce in a boat. 


To rat Tung CHICKENS. 


HEN you kill your chickens, pick them 
5 very carefully, draw them, cut off the 
claws, truſs them, and put them down to a good 
fire; ſinge them, duſt them, and baſte them with 
butter, roaſt them for fifteen minutes, froth them 
up, lay them on your diſh with ſome parſley and 
butter under them, and ſome aſparagus in another 
diſh — are both ſecond courſe diſhes. 


— 
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7 roaſt. 4 Spring F O W Lo 


E a large ſpring fowl, let it be clean picked 
and drawn, cut off the claws and skewer it; 
half an hour will roaſt it before a god fire; ſerve 
it up hot, with ſome brown gravy; under it, and 
ſome egg fauce in a boat, for a fecond courſe 
diſh. 


To roaſt a HA R E. 


ASE your hare, leave on the ears, wipe it 
clean in the inſide, then make a pudding for 
it as follows :—Boll the liver ten minutes, ſhred it 
fine, add to it ſome crumbs of bread, beef ſuet, 
parſley, thyme, and ſweet marjoram ſhred fine, with 
pepper, falt, mace and nutmeg, mix all well together, 
with the yolks of two eggs and a little cream ; put 
it into the belly, and ſew it up; double the lund 
legs and skewer them, lay the fore cloie to the 
ſide, and skewer them; turn the head to look 
back, and skewer it; put a skewer into each ear 
to keep them up; then ſpit it, and lay a thin flice 
of bacon over the back, and a piece of paper on 
it, and tic it on, or the back will be done too much 
before the legs be warm thorough ; lay it down 
to a brisk fire, and baſte it well with butter. If a 
large one, it will require one hour,—a middle- 
ſized one will take three . of an hour. to 
roaſt 


CF 
roaſt it. When it is done, take off the bacon and 
paper, duſt it with flour, and baſte it with butter 
to raiſe a froth; diſh it up with ſome thickened 
gravy in a diſh, half an anchovy, and a little juice 
oſ lemon; ſerve it up hot with ſome currant jelly 


in a ſaucer, and ſome crumbs of bread boiled in 
red wine, in a boat, for a ſecond courſe diſh. 


To reſt RABBITS. 


ASE your rabbits, and wipe them clean in the 
| inſide, 8kewer the legs the ſame as a hare, or 
tuck the fore legs into the body; skewer your 
' rabbits together, put the ſpit between them, let 
their heads be ſtreight out, and nick them in the 
neck, that the blood may run out when roaſting ; 
lay them down before a brisk fire; if large, they 
will require half an hour,—if ſmall, twenty minutes 
will roaſt them :—duſt them with flour, and baſte 
them with butter. When done, cut off the heads, 

and ſplit them; lay your rabbits in a diſh, and the 
heads on each fide :>— let the liver be boiled and 
ſhred fine, put it into a boat with ſome parſley and 
butter, or put it in your diſh under your rabbits, 
and ſerve them up hot for a ſecond courſe diſli. 


To 


( 39 ) 
To rſt PIGEONS. ' 


ET your pigeons be clean picked and aw 

ſinge them, cut off their claws, and skewer 
them with their legs on their breaſt; put their li- 
vers into their inſide, with a piece of butter, and 
ſome ſhred parſley; ſpit, dredge, and baſte them; 
lay them down to a brisk fire for fifteen minutes, 
and ſerve them up hot, with ſome parſley and 
"butter under them, for a ſecond courſe diſh. 


To roaſt a CA P O N. 


ET it be clean picked and drawn, cut off the 
feet, and ſkewer the legs ſtreight, ſpit it, 
ſinge, duſt, and baſte it; if it is large, it will take 
near an hour to roaſt. When done, lay it in 
your diſh with ſome thickened gravy, and a little 
juice of lemon under it; ſerve it up hot for a ſe- 
cond courſe diſh, with ſome egg ſauce in a boat. 


To roaſt WII D DUCKS or TEAL. 


ET your wild ducks or teals be clean picked 
and drawn ; put a little pepper and falt in the 
inſide; turn their feet back and ſkewer them ; 
ſpit them, ſinge them, and baſte them with butter; 
twenty minutes will roaſt them before a quick fire. 
Serve them up hot with ſome brown gravy under 
them, and a little ſhalot ſhred fine, for a ſecond 
cots, 
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To roaſt PARTRIDGES's QUAILS. 


LL their legs on; fpit, ſinge, and baſte them ;— 
twenty minutes will roaſt them at a quick fire; 
duſt on a little flour, baſte them with butter, let 
them be of a nice brown, diſh them up with ſome 


brown gravy under them, and ſome bread ſauce i in 


a boat, for a ſecond courſe, or ſupper diſh. 


To roaſt WOOD COCKS! or SNIPES. 


ET them be clean picked, but do not draw 

them; their own bill ſerves for a ſkewer, 
3 70 muſt put through the pinions and 
thighs, and one leg through the other; ſpit them, 
ſinge them, and baſte them with butter, and duſt 
on a little flour; © toaſt a ſlice of bread, and butter 
it, lay it on a clean plate, and put it under them, 
that the trail may drop upon it. They will require 
fifteen minutes to roaſt them. When they are 
done, lay the toaſt in a diſh, and the woodcocks 
upon it; pour under them ſome melted butter and 
gravy, ſerve them p hot for a ſecond en or 
e | 
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E them be picked, drawn, and ſkewered with 
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75 roaſt MOOR GAME and PHEASAN IS. 
ET your pheaſants or moor game be clean 


L picked and drawn, cut off their heads and 
claws, and the pinions at the firſt joint; skewer 
them, ſpit, duſt, and baſte them. Half an hour will 
roaſt them at a quick fire. Diſh them up with 
ſome brown gravy under them, ſome bread ſauce 
in a boat, ſome gravy warmed, with three ſhalots 
ſhred fine, and a little pepper, falt, and Fre in 
another boat. 


To roaſt LA R K S- the Dunſtable Faſhion. 


AKE a dozen of larks, let them be clean 

- pick'd, cut off their heads, turn their feet 
back, put them on a long ſkewer, tie them on a 
ſpit, duſt and baſte them; have ready a good 
many crumbs of bread in a diſh, hold the diſh with 
the crumbs under your larks, and ſtrew the larks 
with them, then baſte them with butter, and con- 
tinue ſo doing *till your larks are quite covered 
with crumbs, and of a nice brown ;—take care 
when you diſh them up that you do not ſhake the 
crumbs of bread off; if you do, it will ſpoil the 
look of them; the crumbs that remain muſt be 
fried with butter of a nice brown, and put round 
them. Serve them up. hot for a ſecond courſe, or 
for ſupper, with plain melted buttery in a boat. 


; | (4 5 4 


0) 


* b WEET EARS: 


AKE one dozen of weet ears, let them be 
clean picked and drawn, truſs them as you 
do larks, lap them in a vine leaf, put them on 
2 lark ſpit, and tie them on a large ſpit; roaſt 
them for fifteen. minutes, baſte them well with 
butter, dredge on them ſome crambs of bread and 
four; when they are done, lay them in your dith, 
with ſome fried bread crumbs round them, and 
ſome gravy and butrer in a boat. Serve them up 
hot for a ſecond courſe. 5 


J roaſt SWEETBREADS. 


AKE five ſweet-breads, put them on a lark 
ſpit, and tie them on a large ſpit, do them 
over with the yolk of an egg, duft them with 
Hour, and baſte them with butter; if they are 
large, they will take half an hour to roaſt, —— 

if mall, twenty minutes; let them be of a nice 
brown, lay them in your diſh, with ſome melted 


butter and gravy under them. n them 272 hot 
for a Scop. courſe, __ 


To oil BEEF s TEAK S 


vr your firaks off a rump'of beef, half an 
inch thick, beat them with a rolling pin, and 
ſeaſon __ * pepper and ſalt; let your fire be 
elear | 


eqn” btw — CÞ 
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clear, and your gridiron clean au hot, lay on your 
ſteaks, turn them often with a pair of ſteak ton; g8, to 
keep in the gravy; let them be of a nice 
brown, lay them into a hot diſh, with a little g 

under them, and i ſerve them up hot * A "ide a. 


— 


75 „ BEE E F STEAKS with Onions. 


UT'your beef ſteaks off a rump, rathes thianer 
than above, ſeaſon them with pepper and 
falt, put a piece of butter into a pan, and fry them 
over a quick fire, to be of a nice licht brown; lay 
them into a hot diſh, cut two onions in thin 
llices, fry them with butter, and put them on your 
ſteaks, and ſerve them up hot. | 


To bra MUTTON C 1 0 P'S. 


NUT your chops off the beſt end of a neck of 

mutton, pare them neatly, and flat them with 
a cleaver ; ſeaſon them with pepper and falt, broil 
them over a clear fire, turning them often; when 
done, lay them in a hot diſh with ſome gravy un- 
der 12 and a ſpoonful of muſhroom catchup, and 
ſerve them up hot with pickles in a ſaucer. Vou may 
crumb them with bread, the ſame as veal cutlets. 


To 


* 


( 44 ) 
7 bil v E AL CUTLETS. 


CY your cutlets off the beſt end of a neck of 
Aa ival, - pare them neatly, put a piece of 
butter into a ſtew-pan, with ſhred: parſley, thyme, 
pepper, falt, and nutmeg, ſet it over the fire to 
melt, then dip in your ſteaks, and crumb them 
with bread, broil them over a clear fire to be of a 
nice light brown, lay them into a hot diſh with 
ſome melted butter and ſome gravy, with a little 


Juice-of lemon under them, and ſerve them up hot 
for a firſt courſe. 


f 


To breit PORK STEAKS. 


UT your ſteaks off a fore chine, or a Join, pare 

away the rind, ſeaſon them with pepper and 

falt, broil them over a clear fire to be of a fine 

brown, lay them into a hot diſh with ſome gravy 

under them, and ſerve them up hot, with ſome ap- 
ple ſauce in a boat. 


Tov may crumb them with bread the ſame as 
veal ſteaks, only inſtead of Fare you muſt add a 
little ſage ſhred. 


— 


66 
To broil 4 F OWL with Muſbroom Sauce. 


ET your fowl be clean picked and drawn, 
Li fplit it down the middle, ſinge it, and cut off 


the legs, flat it with a cleaver, ſeaſon it with a little 
pepper and falt, do it over with a little clarified 


butter, and crumb it with bread ; ſet it over a flow 
fire to broil; when done, put it in your diſh with 
ſome pickled muſhrooms, a little gravy and melted 
butter under it, and ſerve it up hot. 


To haſh VE NIS ON. 


UT your veniſon in thin flices, put it into a 

A ſtew-pan with ſome gravy, three ſhallots ſhred 

fine, and a little red wine; pepper and falt it to 

your taſte ; ſet it over the fire, and when it is hot, 

thicken it up with butter and flour, let it juſt ſim- 
mer, put it into your diſh, and ſerve it up hot. 


JD Ha MUTTON or BEEF, 


"NUT your beef and mutton in thin ſlices, put it 
into a ſtew-pan with ſome gravy, and the 


gravy that runs from it, with ſome ſhalot or onion 


ſhred fine, pepper and falt it to your taſte, ſet it on 
the fire to ſimmer, thicken it with a lump of but- 
ter rolled in flour, let it juſt boil, and ſerve it 
up hot. | | Tl | 
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Ta hah #: TURKEY or an large FOWL. 


the pinions and breaſt in pieces one inch and a 
balf long, take off the ſkin, put it in a ſtew- pan 


with ſome gravy, and a ſhallot ſhred fine, ſeaſon it 


With pepper, jalt, and pounded mace; ſet it on 


the fire to ſtew till it is hot thorough, thicken it 


with butter and flour; let your haſh be favoury, 
and of a good taſte, put it into a deep diſh, and 


ſerve it up hot. 


70 baſh VE A L. 


yUT a a little gravy into a ſtew-pan, with a little 
lemon peal ſhred, a ſpoonful of catchup, and a 


piece of butter and flour; ſet it on the fire to boil, 


cut your veal in thin iced! as big as half a crown, 
and ſeaſon it with pepper and ſalt, put it into the 
ſtew-pan to your gravy, let it juſt fimmer (but not 
boil) pour it into a diſh, with ſome ſippits of bread 
round it, and ferve it up | Hot: 


To haſh WOODCOCKS « or Wild DUCKS. 


1 your weodebiks up as for eating, put 
them in a ſtew-pan with ſome gravy, a ſpoon- 
ful of red wine, two ſhallots ſhred fine, pep- 
per and falt to your taſte, ſet it on the fire to 


boil, thicken it with ſome butter and Hour, pour 


it into a diſh, and ſerve it up hot. 
| To 


0x of this leg cut che thighs in two pieces, 


81 
V) 
in 
W. 
uf 


To tap. a HARE. 


aut i it go fmall 2 put 1 ere 
A with a glaks of red wine, and 


vy chopped, a quarter of a pound of butter rolled 


in flour, ſet it on a flow fire to ſimmer, and juſt 


when it begins to boil take it of and ſerve At 
up hot. 


To mince à TURKEY. or a large FOWL. 


Cor the breaſt of the ot in ſmall dice, nd 


but not boil, as it makes it hard; ſcore ghe legs, 
ſeaſon them with pepper and falt, and broil them 
of a nice brown; lay your mince in a diſh 


with ſome ſippets of bread round it, and the * | 


on che top, and ſerve it up hot. 


ittle broth or 
gravy, pepper and ſalt to your taſte, half an ancho- 
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it into a ſtew-pan with a little gravy, a little 
pepper and falt, a piece of butter and flour, and a 
little lemon juice; ſet it over the ſtove to ſimmer, 


—ͤ—ͤ 
- 


— 4 
2 


10 
To. mince VE A 5 


| EC UT your neal into ſmall ſquare PREY but do 
. not chop it; ſeaſon it with pepper and falt, 
put it into a en with ſome gravy and a little 
lemon peal ſhred, a lump of butter and flour, ſet it 
on to the fire to ſimmer, ſqueeze in a little juice of 
lemon, and ſerve it up hot, with ſome ſippets of 
bread round it. | | 


F 
PARTRIDGE 8. 


: C UT the breaſt of a pheaſant or partridge into 
ſmall dice, put it into a ſtew- pan with ſome 


good gravy, pepper and ſalt to your taſte, a lump 
of butter and flour, and a little juice of lemon; ſet 

it on the fire, ſtir it till it begins to boil, put it in 
your diſh, with ſome ſippits of bread round it, and 
ſerve It up dat. 


N 99 on dreſſing FISH. 


HEN you fry any kind of fiſh, let them be 
waſhed clean, and dried with a cloth, do 
them over with egg, and crumb them with bread, 


or dip them in ſmall beer, and duſt them with 


5 flour; let your hog's lard or dripping boil before 
f a | you 


(49) 


you put in your fiſh; fry them criſp, and of a nice 
brown, and always ay them on a ſieve to drain be- 
fore you diſh them up. 


WHEN you boil fiſh, waſh them env rub them 
with ſalt, vinegar, or a ſhce of lemon, before you 
put them in the water to boil. All fiſh ſhould be 
boiled ſlowly :—it you boil them faſt, they will 
crack and break. When you diſh them up, put a 
_ fiſh-plate under them. 4 


Wnukx you broil any kind of fiſh, let your fire 
be clear, and your gridirons very clean and hot, 
and rub it with a bit gf ſuet, to prevent the fiſh 
from ſticking to it: —if your fh is thick, your fire 
muſt be very flow, or, otherwiſe it will burn 
them before they are warm I a 1 
muſt be ee, done. 


To a. a TURTLE. 


"© off 55 head 7 5 by the ſhell, 3 it up 
to bleed for twenty-four hours, then cut it 
open, and leave ſome of the meat to the breaſt 
ſhell; take out the guts, flit them with a pen- 
knife, ſcrape and cut them in pieces three inches 
long, waſh them and the inſide meat in ſeveral wa- 
ters, cut the meat and breaſt ſhell in pieces as large 
as a large walnut, put it. all into a ſtew-pot, with 
one quart of Madeira wine, two quarts of ſtrong 
. with Cayen and white pepper, mace and 
G 
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falt, add ſome ſweet marjoram, baſil, tarragon, and 
thyme ſhred ; cover it cloſe, and ſet it to ſtew on a 
| ſtove for one hour,—or more, if it js not tender; 
then rim the ſhell with hot paſte, put in your 
meat, with ſome of the gravy that it was ſtewed 
in, put it into 2 ſharp oven to bake for half an 
hour, then ſtrain the remainder of your gravy into 
a ſtew- pan, with two anchovies, thicken it up with 
butter and flour, let it be very ſavoury, and of a 
good taſte; add to it twa dozen of force-meat 
balls fried, the yolks of twelve hard eggs, and a 
little juice of lemon; let it boil ; when your turtle 
comes from the oven, pour it in, give it a ſhake to 
mix it, and ferve it up hot for the head of the 
table. The fins muſt be ſcalded, to take off the 
the ſkin ;z—ſtew them in ſome gravy, with a little 
red wine; when tender, ſeaſon them with Cayen 


pepper, ſalt, and a little juice of lemon to your 


taſte; thicken it up with butter and flour, and ſerve 
them up hot for a fide diſh. 


You may make ee with the vealy part 
of the ſhoulder, or Scotch e or a * 
fricaſſee. 


{ ANOTHER 
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To dreſs TURTLE another Way. 


ILL your turtle, waſh it dean, and cut it in 
Pieces as before; feaſon it well with Cayen 
pepper, falt, mace, and: nutmeg, put it into a pot 
that will fuſt hold it, with one bottle of Madeira 
wine, two quarts of good gravy, ſome ſweet herbs 
ſhred fine as before, and two anchovies ; ſet it on 
4 clear fire to ftew ſlowly *tilk tender, thickett it up 
with flour, add to it two dozen of force-meat balls, 
and ſome yolks of hard eggs; rim your ſhelf with 
hot paſte, and bake it; When done, put in your 
turtle, and ſerve it up hot for the head of the table. 


| Tax "Io LAS?" be kewed by chemlebres, and ſea- 
ſonad as before. , 


To boil a TURBIT. 


ur wit clean your turbit, rub it all over with 

a piece of lemon and ſalt, put it into a pan 
with as much water as will cover it, and a little 
vinegar, a few black pepper-corns, two or three 
ſlices of lemon, and a ſheet of paper over the top; 
ſet it on the fire, and when it boils, ſkim it, let it 
ſimmer for half an hour, then ſerve it up with lob- 
ſter and anchovy ſauce. 


To 


652) 


77 bake TUR BI A. 


UT and clean your turbit, dry it with a 

cloth, cut off the head and tail, ſeaſon it with 
pepper, alt, nutmeg, and ſome parſley ſhred ; take 
a diſh that will juſt hold it, rub it with butter, lay 
in your turbit, with ſome green chibbol ſhred, and 
half a pint of white wine ; ſprinkle your turbit with 
ſome melted butter, and Grin it over with crumbs 
of bread, bake it of a nice brown,—when done, 
ſerve it up in the diſh in which it was * and 
pour 238 anchovy ſauce under it. | 


Ts fiy fall TURBITS. 


UT and waſh them, cnt off the head 8 fins, 
CG cut them in four pieces, ſprinkle over them 
ſome vinegar, falt, and pepper, a few ſlices of 
onions, ſweet baſil, and thyme ; let them lie one 
hour, drain them, duſt them with flour, fry them 
of a nice brown, diſh them up, and garniſh them 
with fried parſley, and ſerve them up hot with 
melted butter, or anchovy ſauce in a boat. 


EY make FILLETS of TURBITS. 


AKE ſome cal boil'd turbit, cut it in fillets 

two inches long and one inch broad, and 
make a ſauce as follows: Chop a table ſpoonful of 
capers, pur them into a ſtew-pan with ſome parſley 
| ane 


630 


and an anchovy ſhred fine, half a pint of gravy, 
fx ounces of butter, a little flour, catchup, or ſoy, 


a little Cayen, and lemon juice, let it boil, and put, 
in the fillets; let them ſimmer for four minutes, 


take them carefully out, and lay them in a diſh, 


pour your ſauce over them, and ſerve them up hot 
for! a fide diſh. 7 


8 


AKE off the black ſkin, ſcrape, gut, and clean 


them, do them over with an egg, or dip 
them in ſmall beer, duſt them with flour, fry them 
in hog's lard or dripping, of a nice light brown, 
lay them on a ſieve to drain, and make a ſauce for 
them as follows: Put in a ſtew- pan ſome good 
brown gravy, with half an anchovy, and a little 
red wine, a little Cayen pepper, ſome blades of 
mace, one onion ſtuck with cloves, and a ſlice of 
lemon; let it ſimmer for ten minutes, add to it a 


piece of butter and flour, a handful of ſhrimps 


picked clean, and ſtir it over the fire till it boils, 
then put in your ſoals, let them ſtew five minutes, 
lay them carefully in a diſh with a ſkimmer, and 
pour the ſauce over them. Serve them up hot for 
a hide diſh, or the head of a table. 
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1 6 80ALS. 


ARE the ſkin off the 8 6s, and — 

the ſcales well off the other; take out their 
guts, wipe them dry with a clock. do. them 
over with an egg, and ſtrew them with crumbs of 
bread, let your hog” s lard boil, put in your ſoals, 
fry them of a nice light brown, drain them on a 
ſieve, put them in a difh, garnifh them with fried 
parſley, and ſerve them up hot with Une ſauce, 
or en e butter. | 


| Ss Fa, H OA L S. 


AKE two cold fried lala, lay them in a diſh, 
and make a ſauce for them as follows: Take 
a tea - cup full of vinegar, one of oil, and three or 
four ſſices of lemon, a little muſtard and ſalt, mix 
it all well together, and pour it over your ſoals; 
let them ſtand for two hours to take the ſauce, 


and chen ſerve them up for a ſecond courſe. 


ASPIKE if SOALS. in VirLetzs: 


TAKE cold polen or fried foals, cut thent in 
fillets one inch and a half long and an inch 
broad, lay them in the china diſh in which you in- 
tend to ſerve them up, and make a ſauce for them 


| as follows: 


Cao? 
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Crop four ſhalots very fine, put them in a deep 
plate, with a ſpoonful of made muſtard, ſome black 
pepper, ſalt, half a tea- cup full of vinegar, the 
ſame of oil, mix it well together, pour it over 
your ſoals, garniſh it with flices of lemon and Jr 
lley, and ſerve it up for a Rome ee "4 


Fillets of turbit are Aae the ame way. 


FILLETS f SOALS Brſb-a-mell. 


TAKE two cold boiled foals, cut them in fillets 
two inches long and one inch broad, lay them 
into a ſtew-pan, and make a ſauce for them as 
follows: Take a pint of cream, put it in a ſtew- 
pan, with a ſlice of ham, one onion, a bit of parſley, 
and half a ſmall carrot, let it boil *till it comes to 
half a pint, ſtirring it all the time; then thicken it 
up with a little butter and flour, ftrain it upon 
your ſoals, ſet it upon the fire to boil, add a little 
pepper and falt, and fome juice of lemon, let it 
juſt ſimmer, but not boil, and ferve it up hot. 
This is a pretty firſt or ſecond courſe difh. 


Tillets of Turbit are done the fame way. 


Ts 


C6) 
To boil a CO D' Heap and SHOULDERS. 


AKE a Pa head and Ka i. it mack 

rub it over with lemon and ſalt, and lay it on 
your fiſh-plate ; when your water boils, throw 
in a handful of falt, and a little vinegar, put in 
your cod's head, and let it boil 1fowly for half an 
hour,—or longs, if it be large; take it up care- 
fully, and lay it on your dith, lay ſome fry*d foals or 
{melts round it, and ſerve it up with e and 
OD lance: - 2 


To bake a COD's Heap and SHOULDERS. 


AKE the head and ſhoulders, and make it 

quite clean ; make a ſtuffing of crumbs of 
bread, ſuet, pepper, ſalt, parſley and thyme ſhred 
fine, add two eggs, mix it well, and ſtuff the head 
and ſhoulders with it; do your cod over with an 
egg⸗ and crumb it with bread; put ſome pieces of 
butter over it, and ſome gravy under it, and bake 
it in a quick oven for one hour; when it is baked, 
ſtrain the gravy from it into a ſtew- pan, add two 
anchovies, and fome juice of lemon; thicken it up 
with batter and flour, lay your fiſh in a diſh, and 
pour your ſauce into it, and garniſh it with ſlice⸗ 


of lemon. : 
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"To di G COD. 


JAKE a cod, cut it into ſlices one inch thick; 
put them in hard water and falt for two or 
three hours, take them out and dry them, and do 
them over with the yolk of an egg and crumbs of 


bread. You may either fry or broil them. — Serve 
them up with anchovy and nn ſauce. 


75 few C K RP TEN CH trown 


AKE two carps or tench, ſcale them and gat 

them very clean, put them. into a ſtew-pan, 
with a pint of ſtrong gravy, add one onion ſtuck 
with cloves, two anchovies, two tea-cups full. of 
red wine, three blades of mace, pepper and falt to 
your taſte, and ſet it on the fire to ſtew for twenty 
minutes ; then take out your fiſh with a ſkimmer, 
lay them in your diſh, —thicken up your tauce 
with butter and flour, add a little lemon juice, and 
ſet it to ſimmer,—then ſtrain it through a ſieve 
upon your fiſh, garniſh them with ſlices of lemon 
and ſcraped horſe I} and 782 them up hot. 


To few CAR P. 2 


CALE, gut, and waſh your carp, put them i in 
Da pan with ſome water, ſome whole pepper, 
ſalt, a bunch of ſweet herbs, and two onions ; ſtop 
the pan cloſe, and ſet it to boil for twenty minutes; ; 
then have ready a ſauce made as follows: 

H PuT 


4 49 


Pur a gill of white wine into a ſavece-pan, with 

2 gill of white gravy, made of veal, two anchovies 
chopped fine, a quarter of a gilt of the liquor in 
which the carp was boiled, and two flices of le- 
mon; let it boil for five minutes, and add a quar- 
ter of a pound of butter rolled in flour; let it juſt 
begin to boil, and add the yolks of two eggs, 
mixed with a quarter of a pint of cream, —let it 
_ juſt ſimmer, but not boil, or it will cruddle,—lay 
your carp into a diſh, nd ſtrain your ſauce 


over it. 


EE 2 C ARP. 


Ak E a Carp with a ſoft roe, let it be clean 
ſcaled and gutted, and make a ſtuffing for it 

28 follows :—Take the ſoft roe, one anchoyy, a few 
muſhrooms, one onion, pariley and thyme ſhred 
fine, a little pepper, falt, a little mace pounded, : 
piece of butter, and ſome crumbs of bread, mix it 
all well together, and tuff your carp with it, ſew 
it up, wrap it in 2 paper well buttered, tie it 
on a ſpit with a tape, let it roaſt for half a 
hour, baſte i well with butter and a little 
white wine, and make a ſauce for it as follows: 
Put an anchovy in a ſtew-pan, with a few 
pickled muſhrooms, half a pint of good gravy, : 
2 table ſpoonful of red wine, a piece of butter and 
flour, and ftir it over the fire till it boils; when 
_ your carp is roaſted, take off the paper, lay it in: 


| diſh, and pour your ſauce over it. 
2 ; | 4 


8 
To broil @ CARP, 


\CALE and gut your carp, nick it on the bibs 

do it over with melted butter, ſeaſon it with 
pepper, falt, and a little parſley ſhred, broil it of a 
nice brown, and make a ſauce for it as follows: 
Take' one anchovy, a few capers, 2 few pickled 
muſhrooms ſhred fine, put them into à ſtew-pan, 
with half a pint of gravy, a piece of butter and 
flour, ſtir it over the fire till it boils, then put your 
carp in a diſh, pour your ſauce over it, and ſerve it 
up hot. ' 1 


: 


1 lake a TEN CH. 


CRAPE off the ſcales, gut them, and waſh 

them clean ;—put into the bottom of a ſtew- 
pan a ſlice of veal, then a ſheet of paper buttered, 
to keep them from fticking to the bottom,—rub 
your tench over-with ſome clarified butter, the 
yolk of an egg, and ſome crumbs of bread, lay 
them into your ſtew-pan with ſome gravy under 


them, ſet them in an oven to bake for half an hour, 


and let them be of a nice light brown. When 
done, take them up carefully and lay them in a 


_ diſh, take the veal out of-the ſtew- -pan, leaving the 


gravy, add to it one glaſs of red wine, half an an- 
* a * of 9 a little lemon juice, 
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Tons tench, 0 ſerve it b up got.. bas T 
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2 little Cayen, ſome butter and flour, and the meat 


of two lobſter claws cut in ſmall dice; let it ſim- 
mer for three minutes, ſkim it clean, pour it under 


+. 
©. 


ET or. vrai WIT IN GS 


U T and Kin them, do tbem over with the 


yolk of one egg, and crumb them over with 
bread':t—If they are to fry, have ready your pan 
with ſome fat boiling hot, put in your whitings, 


and fry them of a nice light brown, garniſh them 


with fried parſley, and ſerve them up with ſhrimp 
ſauce If to broil, prepare your fiſh as above, 
have ready your gridiron very hot, rub it over with 
a little butter, lay on your fiſh to broil, taking 
care you do not ſmoke or burn them. When 
done, ſerve them up with e ſauce. 


bp es a GUILST. 


18 2 guilt, and W it quite clean, make 
a pudding of crumbs of bread and ſweet par- 
fley, thyme, nutmeg, pepper and falt, mix it up 
with the yolks of two eggs, put it into the belly 


of the fiſh, rub it all over with the yolk of an egg, 


and ſtrew it with crumbs of bread, lay it in a drip- 
ping pan before the fir e, or in an oven, and baſte 


it with butter. When it is enough, lay it on a 


and ſerve it up \ with gravy and anchogy't ſauce. 
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To fy 8 ME I. T S. 


| R AW "the guts of the ſmelts out With the 


gills, waſh them clean, and wipe them dry; 
do them over with the yolk of an egg, and ſtrew 
on them ſome crumbs of bread; have your fry- 


ing-pan ready with hog's lard, quite hot, put in 


your fiſh, and fry them of a. light brown, lay them 
in your diſh, and garniſh them with fried parſley. 


p -S 


To Boi CRIMYH SAEMON. 


CALE your ſalmon, waſh it clean, lay it to 

crimp in hard water and falt for two hours, 
have ready your pan on boiling, put in your ſal- 
mon with a little ſalt, let it boil for half an hour, 
take it up and drain it, lay it in yaur diſh with 
ſome fried fiſh round, garniſh it with fennel, and 
ſerve it up with parſley or fennel ſauce. 
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To pickle 8 ALM ON the Neweaſtl May. 


AKE a PW and ſplit it down the back, 
| cut it acroſs into four lengths, waſh them 
Aug but do not take off the ſcales; have ready a 
kettle with boiling water, boil it three quarters of 
an hour, take it up, and ſet it to cool ; add three 
quarts of vinegar to three quarts of the liquor it 
was boiled in, with a quarter of an ounce of 
cloves, a quarter of an ounce of mace, half an 
ounce of black pepper, two ounces of ginger cut 
in ſlices, a little bay ſalt, and two handfuls of com- 
mon ſalt, boil them all wall. together one quarter 
of an hour, let it ſtand 'till it is cold, put your 
ſalmon into a kit, and pour your pickle over it. 


ta... MAb A r 


LO 


V brol SLICES of SALMON. 


UT your falmon in ſlices one inch thick, bruſh 

them over with a little clarified butter, ſprin- 

Ke on them a little pepper and falt, let your grid- 

iron be clean, and lay on your ſalmon, broil them 

over a clear ſlow fire,—when done, lay them into 
the diſh, and make a ſauce for them as follows: 


4 0 „ K „„ „ „ „„ tas 


TAKE a ſpoonful of capers, three ſhalots, and a 
little parſley, all ſhred fine, mix it up with a tea- 
cup full of vinegar, and a little oil; when your 
ſalmon is cold, pour your ſauce 0 over it, and ſerve 
At up for a ſecond courſe. 
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To broil CR IM SALMON anther Way. 


\UT your ſalmon jn ſlices as above, do them 

over with clarified butter, and then with egg, 
toe ee eee ee. and a little ſhred 
parſley, and you may either broil them or fry 
them. When done, put them round boiled fiſh, 
or put them in a diſh by themſelves, and ſerve 
them up with perky and — and anchovy 
fauce. | 


To df STURGEON. 


AKE eight pounds of ſturgeon, waſh it PE 

lay it into ſome hard water and falt, let it 
ſoak all night, next day take it out, rub it over 
with vinegar and falt, have ready your fiſh-kettle 
with fome boiling water, put in your fturgeon 
with a bunch of ſweet herbs and two onions, boil 
it till the fiſh leaves the bones, take it up, take 
off the ſkin, flour it well, ſet it before the fire, 
baſte it well with butter, and let it ſtand till it s 
of a fine brown; ſerve it up with white fauce, 
(the ame that is uſed we _— or with veniſon 
tauce. 


To pile 8 T UR GE ON. 
T your ſturgeon into ſquare pieces, waſh it 


well, and tie it tight with mats, ſet it on to 
boil with four quarts of water, two quarts of 


ſtrong old beer, a little bay falt, two handfuls of 


common ſalt, one ounce of black pepper, one 


ounce of Jamaica pepper, and one of ginger, and 


half an ounce of cloves; let it boil *till 'the fiſh 
leaves the bone, take it out, and let it ſtand till 
next day to cool; put your ſturgeon into a caſk 
or mug that will juſt hold it; put a quart of ale- 
gar to the liquor it was boiled in, pour it on your 
ſturgeon, ſtop it cloſe down, and keep it for uſe. 


To dre a PIKE. 


UT your pike, and make it very clean, gratc 
ſome bread, and ſhred ſome ſuet, a little 
thyme and parſley, pepper, falt, a little ſpice, and 
two eggs, mix it well together, and put it into the 
belly of the fiſh ; do your fiſh over with the yolk 


of one egg, and Aren ſome crumbs of bread and 


pieces of butter all over the top, then lay your fiſh 
into the dith, ſet it into the oven, and bake it. Vou 
muſt make your ſauce of gravy, a little juice of le- 
mon, one onion ſtuck with cloves, two anchovies, 
and thicken it with butter and flour; when your fiſh 
is baked, lay it on a diſh, and pour the ſauce under 
it, garniſh it with ſhces of lemon, and ſerve it up 
* Ts 


( 
To dreſ a PIKE the Dutch Way. 


ET your pike be clean ſcaled and waſhed, 

ſkewer it round, put on a fiſh kettle with 
ſome falt and water, and a little vinegar, —when it 
boils, put in your pike, and let it boil for twenty 
minutes,—or more, if it 1s a large one, then make 
a ſauce for it as follows: 
SRE D two anchovies, put them into a ſtew-pan 
with half a pound of butter, a little pepper, falt, 
nutmeg, a table ſpoonful of vinegar, two tea-cups 
full of gravy, a piece of horſe-radiſh, a ſlice of le- 
mon, and as much flour as will thicken it; ſtir it 
over the fire *till it boils, take out the lemon and 
horſe-radiſh, diſh up your pike, pour your ſauce 
over it, and ſerve it up hot. 


To roaſt a A MP R E V. 


KIN your lamprey, cut off the head, and take 

out the guts, ſcrape the blood clean from the 
bone, then make a force-meat of ſome crumbs of 
bread, a few ſhrimps, a little thyme and Parſley, 
pepper and ſalt, and the yolks of two eggs, mix 
all well together, and put it into the belly of the 
lamprey, ſew it up, and turn it round on your 
dith, put over it a little flour and butter, and a 
little gravy in your diſh, then bake it in a mo- 
derate oven, or put it down before the fire; when 
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it is done, take the gravy from it, ſtrain it through 
2 ſieve, add to it a ſpoonful of catchup, a little 
white wine, one anchovy, and a ſlice of lemon, 


thicken it with butter and flour, let it boil, diſh 


up your lamprey, and pour the ſauce over it. 


To boil FI O UND ERS o FL FIS H. 


UT off the ſins, nick the brown ſide with 1 
knife, and take out the guts; waſh them 


clean, boil them in falt and water for twelve mi- 


nutes, lay them in your diſh upon a napkin, or 4 
fiſh drainer, garniſh them with parfley and horſ- 
radiſh ſcraped, ſerve them up with anchovy or 
ſhrimp ſauce. 


To boil CRIMP 8K 1 TE. 


AKE your ſkate and ſkin it on both des 
cut 1t one 1nch broad and as long as the ſkate 


Will allow, put it into hard water, with a handful 
of falt and a little vinegar, let it lie three hours 
to crimp, have ready a ſtew-pan with boiling wa- 


ter, lay your fiſh on a fiſh-plate, and boil it for 
fifteen minutes, diſh it up, and ſerve it up with 


{ſhrimp fauce. 


T 


(58) 
To fry CRIMP SA 


RIM P your ſkate as above, dry it in a cloth, 


rub it over with egg, and crumb it with 


bread, fry it over a quick fire (in hog's lard) of a 
light brown, put them in a dith, and garniſh them 
with fried parſley ; ſerve it up with anchovy lauce 
in a boat. 


7 al M AC KE RR I 


UT and waſh your mackerel, lay them ſtreight 
on a fiſh-plate ; ſet your pan on the fire with 
ſome water and a little falt, when it boils, put in 
your fiſh, let them boil for fifteen minutes, take 
them up and drain them, lay them on a diſh, gar- 
niſh them with parſley and fennel, and ſerve them 


up with ſcalded gooſeberries 1 in a boat, and melted | 


butter and anchovy tayce. 


To piclle MA CK E RE L. 
W and gut your mackerel, make them 


very clean, boil them in falt and water for 
welve minutes, take them carefull;7 up, add to the 
water they were boiled in one pint of vinegar, two 
or three blades of mace, a little whole pepper, boil it. 
all together ten minutes; when cold, put it to 


5 ur mackerel, and Keep it for uſe. 
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( 68 ) 
T bei HERRINGS. 


ACALE the herrings, and draw out the guts with 
the gills, waſh them clean, ſkewer them with 


their tails in their mouths; when your water boils 


put them in, and boil them twelve minutes, lay 


them in your diſh, and ſerve them up with parſley 


and bucker, 


To bake H E RRIN GS. 


QCEALE, gut and waſh them clean, cut off their 
heads, and take out the back-bone, lay them 
flat upon a board, ſeaſon them with cloves, - mace, 
pepper and ſalt, pretty high, roll them up, lay them 
in a mug with two or three onions, a bay leaf, 
and {ome vinegar, cover them over with a ſtrong 
brown paper, tie it down, and bake them in a mo- 
derate oven. You may gat them either hot 
or cold. Es 


To broil BESS N05 


\LEAN y our herrings as for boiling, * them 
with a th. duſt ſome flour on them, have 
ready your gridiron very clean, and rub it with 
ſome fat bacon to keep your herrings from ſticking, 


© broil them over a clear fire of a nice brown, taking 


care you do not ſmoke or burn them, and ſerve 
them up with melted butter, 
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QTR it in water over night, waſh it clean, and 
cut it into ſquare pieces, put your fiſh in when 
the water is cold, boil it half an hour, take it up 
and drain it, lay it in your diſh, garniſh it with 
{lices of eggs, and ſerve it up with egg ſauce. 
Or you may uſe boiled parſnips or potatoes to the 
n if you like them. 
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To die COD's SOUNDS. 


8 them in water all night, ſet them on the 

fire in a ſtew- pan to boil, —- when tender, take 
them up to drain, put them in a diſh, pour your 

egg ſauce boiling hot over them, and ſerve them 
up hot. 


To make wards SOKEY of PexCH or 


FLAT- 424K: 


AKE fix parſley roots, cut them one inch and a 

half long, and about the thickneſs of a quill, put 

them into a ſtew-pan with ſome water to boil, with 
a pint of ſmall onions pealed, ſome falt, and fore 

| whole pepper; let them boil *till the parſley is al- 
moſt tender, then put in your fiſh, and let it bo! 
for twenty minutes on a flow fire; throw in a 
handful of parſley picked in leaves, juſt let it boil, 
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Coe F. „ 
lay your fiſh into a ſoup-diſh, and pour the liquor 


with the ingredients over it ; ſerve it up with a 


plate of bread and butter, and N Plan, melted 
butker 1 in a boat. | 


70 bel E E I. S. 
KIN, gut, and clean them well, cut off their 


heads, turn them round, and run a ſkewer 
through them, and lay them on a fiſh- plate; when 


your water boils, put them in, with a little falt, 


and let them boil for twelve minutes, —or, if very 
large, for fifteen minntes ;—take them carefully 


up with a fiſh-ſlice, lay them in your diſh with a 
drainer under them, and ſerve them up with par- 
ſley and melted butter. 


„„ EELS 


JAKE two large eels, ſkin, and gut them, {lit 

them down the back, cut them into pieces 
the length of your finger, ſeaſon them with pepper, 
ſalt, and nutmeg, ſweet herbs. ſhred fine, and 
grated bread, brot them over a clear ſire, then 
ſerve them up with anchovy ſauce.Vou may 
do them whole, and ſeaſon them the ſame Way. 


To 


(311 


To pitchcock E E L. S another Way. 


AKE a large eel, cut off the head, draw 
off the ſkin, take out the guts, waſh it 
clean, and dry it with a cloth; take ſome par- 
fley, thyme, and ſweet marjoram ſhred fine, add 
ſome pepper, ſalt, and mace; rub your ecl over 
with the yolk of an egg, and ſtrew the ſweet 
herbs and ſeaſonings over it and in it; draw on the 
ſkin, ſkewer it round, and broil it. When done, 
lay it in your diſh, and ſerve it up with an- 
chovy ſauce and melted butter. 


To roaſt an E E L. 


AK E one large eel, ſkin, gut, and clean it; 

make a pudding for it of grated bread, f weet 
marjoram, pepper, ſalt, a few oyſters, and break in 
one egg; mix it all well together, and put it into 
the belly of the eel, rub the eel over with the yolk 
of an egg, and roll it in the ſeaſoning, draw the 


ſkin over the eel to keep in the pudding, run a 


ſkewer through it, tie it to a ſpit, and roaſt it, 
baſte it with melted butter,—when done, ſerve it 
up with anchovy or ſhrimp ſauce. 
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AKE ſome middle-fized eels, ſkin, gut, and 
clean them, cut them in pieces three © Ws | 

Ts put them in a ſtew-pan with a piece of. but- ſe 
ter and a little flour, give them a toſs for five mi- ſl 
nutes over the fire, add ſome good gravy, with a 0 
little pepper and ſalt, and half an anchovy, two b 
ſpoonfuls of white wine, and a ſlice of lemon; let of 
it ſtew *till tender, take out the lemon, and 4 it ec 


up hot. | tl 


EELS with white Sauce. 


ET your eels be ſkinned and gutted, waſh 

them clean, cut them in pieces three inches 
long, and duſt them with flour; put them in a 
ſtew- pan with a piece of butter, a bunch of fweet 
herbs, and a few ſmall muſhrooms, fry them over 
the ſtove for five minutes, add to them a little 
white wine, and a little broth or water ; ſeaſon 
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+ them with Pepper, ſalt >zand ſpice, add to them a 2 
of little lemon juice, ſet them on to ſtew, and when let 
5 done, thicken up your ſauce with the yolks of two th 
*, eggs, mixed with a little gravy, give them a toſs PL 
over the fire, and ſerve them up hot. f 

5 ta 

* ar 

ſu 


To 


1 
E E L S with brown Sauce. 


ET them be clean ſkinned, gut, and waſh them 

clean, cut them in pieces three inches long, 
ſeaſon them with ſweet herbs, chibbols, and. par- 
ſley ſhred fine, pepper, falt, and ſpice; put a piece 
of butter and a little four into a ſtew-pan, let it 
brown over a ſtove, add to it a little gravy, a glaſs 
of white wine, and a little lemon juice, put in your 
eels, ſet them on the ſtove to ſtew till tender, lay 
them in a diſh, put the ſauce over them, ang ſerve 
them up hot. k 


To Scollip OYSTER S. 


PEN your oyſters, and beard them, ſet them 

on a fire in a ſtew-pan, let them boil for five 
minutes, ſtrain the liquor from them into a ſtew- 
pan, and waſh the oyſters clean from the ſand : 
put them into their own liquor, with a piece of 
butter, a little parſley and thyme ſhred very fine, 
2 little pepper and nutmeg, and very little falt, 
let them ſimmer over the fire, butter your ſcollop 
ſhells, and ſtrew ſome crumbs of bread in, then 
put in your oyſters and cover them over with 
bread crumbs and pieces of butter, put them on a 
gridiron over a ſlow fire for a quarter of an hour, 
take them off, brown the top with a ſalamander, 
and ſerve them up, hot for a ſecond courle, or for 
ſupper. 
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„ 
To feollop 0 XS 1 E R S another . 


O P E N wo hand your oyſters, waſh them 
clean, butter your ſcollop ſhells, and ſtrew 
them with bread, lay in your oyſters, and ſtrew 
ſome crumbs of bread and ſome butter over them, 
then ſome more oyſters and crumbs of bread, and 
ſome butter, ſet them in a Dutch oven to brown 
before the fire for twenty minutes, and ſerve then 


up hot. 


75 y OYSTERS. 


AK E fifteen large oyſters, ſimmer them in 

their liquor, take them out and dry them, 
dip them in yolks of eggs, and crumb them with 
bread; have ready your frying- pan with ſome 
hog's lard hot, put in your oyſters, and fry« them 
criſp and brown; fry fome crumbs of bread and 
put in your diſh, lay your oyſters on them; and 
terve them up hot for and courſe. "os 


7% few OYSTERS. 


PEN them, and plump them in their own li- 
quor, then ſtrain the liquor into a ſtew-pan ; 
throw the oyſters into ſome, clean water to waſh 
them, take off their beards, put the oyſters into 


the ſtew-pan amongſt their own liquor, with two 


or three blades of mace, and a few white pepper- 
corns, 


th 
thi 
ſec 


C756") 


corns, let them ſimmer for fifteen minutes, add a 
piece of butter and flour, and the yolks of two . 
eggs, with a ſpoonful of cream, let it ſimmer, add 
a little lemon juice, and ſerve them up in a dith, 


with ſippets of bread, or put them into 1 2 1 
loaves. 8 

You may ſtew muſſels or cockles the ſame 
Way. "4 | | | 


AT SLEFSE0t8 SEK 


\PEN your oyſters, and beard them, put them 

into a pan, and ſet them to boil for five mi- 
nutes, pour the hquor from them, and waſh them 
clean from the ſand, put them into a ſtew-pan 
with a lump of butter, a little pepper, falt, and 
nutmeg, ſet them on the ſtove for ſix minutes, 
ſtirring them all the time; take them off, and 
let them cool, and ſtick them on finall filver or 
wooden ſkewers, —beat up an egg and do them 
over with a feather, crumb them with bread, and 
ſet them in a little diſh before the fire to brown, 
or brofl them over a flow fire on a gridiron ; lay 
them in a diſh with ſome thickened gravy under 
them, and ſerve them up hot ——This is a pretty 
ſecond. courſe diſh. NE 


To 


66 
To pile OYSTERS. 


PEN the largeſt and fineſt oyſters you can 
get, whole and clean from the ſhells, waſh 
them jn their own liquor, let it ſtand to ſettle, 
ſtrain it into a ſauce-pan with ſome white wine vi- 
negar, a few blades of mace, a nutmeg fliced, 2 
few white pepper-corns, two bay leaves, and a 
little falt, let it boil tour minutes, then put in your 
oyſters, let them ſimmer ten minutes, ſkim them 
well, put them into a jar that will juſt hold them; 
hen they are cold, cover them with rinded 


mutton ſuet, tie them down with a bladder, and 


keep them for uſe. 


To pick/e 0 8 another Way. 


AKE one hundred of the largeſt oyſters you 

can get, open them, but do not cut them, 
and waſh them clean ; put one quart of ſpring- 
water into a ſtew- pan, and ſtrain in to it their own 
liquor, add to it a little falt, ſet it on to boil, ſkim 
it clean, add to it ten blades of mace, ſome nutmeg 
{liced, half an ounce. of whole white pepper, a 
quarter. of a pint of vinegar, let it boil for fifteen 
minutes, then put in the oyſters, and let them boil 
for-ten minutes, ſkim them clean, put them into a 
pot or jar that will juſt hold them, let them ſtand 


till they are quite cold, and cover them up for 


uſe. 


fo 
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CJ 
To bei! LOBSTER S. 


UT a ſkewer in the vent of your lobſter's tail, 
P to prevent the water getting in, put it into a 
pan of boiling water, with a little falt and two 
flices of lemon; if it is a large one, it will take 
half an hour's boiling ; when it is boiled, take it 
out and rub a little butter over it, to make it look 
bright, and break a bit off each claw, to let out 
the water. 


7 rage L OB S T E RS. 


ET your lobſter be boiled, take the meat out 
L of the tail and claws, and cut them in ſmall 
pieces; boil a few morelles, cut off the ſtalks and 
waſh them clean, add a few pickled muſhrooms, 
half an anchovy ſhred,—put a piece of butter into 
a ſtew- pan with a little flour, ſtir it over the fire 
till it is brown, add to it half a pint of gravy, a 
little pepper and nutmeg, and a ſlice of lemon; put 
in your lobſter, with the other ingredients, let it 
ſimmer for ten minutes, put it in your diſh, and 
ſerve it up hot. | 


To 


( 


To butter L OB S T E RS. 5 
; s | OIL your lobſters and break the ſhell, pick out d 
the meat, put it into a ſauce- pan with a little 
gravy, a piece of butter and flour, let it ſimmer, 
then grate in a little nutmeg, with a little lemon 
JOS, and ſerve them up in their own ſhells. 
To raaſt a LOBSTER. : 
þ ASH it clean, and tie it on a ſpit, baſte it MW © 
. with lemon juice and ſweet oil, make a MW ® 
5 ſauce with ſome gravy, thicken it with butter and th 
* flour, and a little lemon juice, a and ſerve it up hot * 
„ for a ſecond courſe. | to 
. | th 
'Þ TTALETS .f TOBSEERS: th 
45 : V | | th 
a | | 
| ICK the tails and the claws of four boiled lob- w 


ſters clean from the ſhell, cut them in pieces 
the ſize of a large oyſter; put a piece of butter 
into a ſtew- pan, with ſome parſley, thyme, pepper, 
falt, and nutmeg, make it hot, and put in the lob- 
ſter, ſet it over the fire for five minutes, ſtir it all | 
the time, but take care you do not break it; take £ 
© fix or eight ſmall ſilver or wooden ſkewers, ſtick on 
the lobſter as much as the ſkewer will hold, do 
them over with a little egg, and crumb them with 

bread, 1 
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bread, brown them on a gridiron or before the fire, I 
lay them in a diſh, and ſerve them up with melted tt 


butter and gravy — This is a pretty ſecond courſe ol. 
MP aur, 99 
To ſcollop I. O BS T ERS. 1 ll. 
ARE two boiled joblters, pick the meat 49 

out of the tail and claws, and cut them in 1 
dice; put a piece of butter into a ſtew-pan, wich vi 
ſome parſley and thyme ſhred fine, a little beaten \ | 
mace, pepper, falt, and nutmeg, make it hot over 19 
the fire, put in your lobſters, ſet them on the fire q 1% 
with two ſpoonfuls of gravy, and let them ſimmer f | i 
for five minutes; butter your ſcollop ſhells, crumb 1 | 
them with bread, put in your lobfters, and ſome Il 
butter on the top, and ſome crumbs of bread over 1 
them, put your ſhells Gi a Dutch oven, and fet | q 145 
them before a clear fire to brown for fiftcen minutes; x 4 

when done, ſerve them up hot for a ſecond cbm ie. | 


— 


To fricaſee L O BS T ERS. 


AKE three boiled lobſters, pick the meat out 

of the tails and claws, cut them in pieces 

one inch and a halt long, and make a ſauce for 
them as follows : Put half a pint of white 
gravy into a ſtew-pan, with three blades of mace, 
| one 


( 06-1 | 

one bunch of ſweet herbs, two ſlices of lemon, a 
little nutmeg grated, one onion ſtuck with cloves, 
and a few pepper-corns, let it ſimmer flowly for 
fifteen minutes, then ſtrain it into a ſtew-pan, put 
in your lobſter, with a piece of butter and flour, 
and ſet it on the fire; when it boils, add to it the 
yolks of two eggs, mixed with a little cream, let 
it ſimmer, but not boil, and keep the ſtew-pan 
moving all the time; when done, put it in a diſh, 
and ſerve it up hot for a ſecond courſe. 


To fricaſſee CRAY-FISH. 

OIL your fiſh in falt and water for ten mi- 
| B nutes, pick off the ſhell of the tail and the 
ſmall feet, but let the body ſhell and fore-claws re- 
main on ; put them into a ſtew-pan with ſome good 
white gravy, pepper, falt, and ſome blades of mace, 
let it ſimmer for about ten minutes, add a tea-cup 
full of cream, the yolks of two eggs, ſome chopt 
parſley, let it ſimmer, add a little lemon juice, and 
ſerve it up hot with ſippets of bread. 
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To pictle 8 HR IMP S. 


| OIL the largeſt ſhrimps you can get, pick off 

B their ſhells, boil as much white wine vinegar 
as will cover them, with a little black pepper and 
mace; let it ſtand *till cold, then put your ſhrimps 
into ſmall wide-mouth'd bottles, that will hold 
half a pint each, pour the vinegar over them, 5 : 
ſtop them cloſe down for uſe. 
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To piclle CO CK L. E 8. 
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ASH your cockles clean from the ſand, 
put them into a ſauce- pan, cover them 
cloſe down, ſet them over the fire, and ſhake them 
till they open; ſtrain the liquor from them 
| through a ſieve, pick the cockles from the ſhells, 
and waſh them clean in two or three waters, to 
take the ſand from them; pour the liquor clear 
from the ſediment, add as much white wine vine- 
gar as there is liquor, a blade or two of mace, a 
little white pepper, and a little ſalt, let it boil five 
minutes, put in your cockles, and let them ſimmer 
for two or three minutes, ſet them by to cool, 
and bottle them up for uſe. You may pickle 
muſſels the ſame way. 


74 7-7 
To butter, CRABS.” 


OIL three crabs, pick the meat out as whole 
as you can, put it into a ſauce-pan with a ; 
quarter of a pound of butter, a little lemon juice, ¶ cl 
a little pepper, ſalt, and nutmeg to your taſte, N T 
and three ſpoonfuls of good gravy; ſet it on the pꝰ 
; ſtove to boil, have ready two of the crab ſhell; 
clean waſhed, and dried with a cloth, put them on 
a diſh, put your buttered crabs into them, and 
ſerve them up hot. 


T boi! PRAWNS. 


FASH them clean, have ready a ſauce- pan 
/Y with boiling water, put in your prawns 
with a handful of falt, and two flices of lemon, 
. let them boil fifteen minutes, drain them on 1 
| ſieve, and ſet them to cool; lay a handful of 
parſley in a China diſh, and lay your prawns in 
rows upon it, one row above another, till your 
diſh is full. Serve them up for a ſecond courſe. 


CRrav-FISH is boiled and ſerved up the ſame 
Way. 1 


7 


„ 
To Hicaſce P R A W N S. 


AK E boiled prawns, pick them clean from 

the ſhell, waſh them, and dry them with a 
cloth, then make a ſauce for them as follows 
Take a tea-cup full of white gravy, a little chopt 
parſley, ſome pepper, ſalt, and nutmeg, a tea-cup 
full of thick cream, with a bit of butter and flour ; 
put in the prawns and let them boil, add the 
yolks of two eggs, mixt with a glaſs of wine, let 
it ſimmer, but not boil, put it in your diſh with 
ſippets of bread round them, and ſerve them up 
hot. 


T pt CHARS or TROUTS. 


LEAN your fiſh well, and bone them, cut off 

the tails, fins, and heads, ſeaſon them with 
pepper, ſalt, cloves, and mace, put them into a 
pot with as much butter as will cover them, tie a 
paper over them, and bake them one hour ; when 
baked, pour the butter clear from them, lay the 
fiſh upon a board to cool; when they are cool, 
lay them in a broad thin pot for that purpoſe, co- 
ver them over with the butter they were baked 
in, and keep them 1 in a cool, dry place. 


To 
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To toil «a JOWL of SALMON. 


AK E the gills out of a jowl of ſalmon, and 
waſh it clean, boil it in hard water and a little 
falt for twenty minutes,—or more, if a large one; 

when done, diſh it up with a napkin or ander 
under it, garniſh it with fennel and parſley, and 
ſerve it up hot with lobſter and fennel ſauce in 


boats. <4 


OBSERVATIONS on SouPs and GRAVIES. 


HEN you make ſoup with. herbs in it, you 

muſt take care that one herb does not 

taſte more than another ; to prevent which, you 
may put in a pieee of ſugar, the bigneſs of a ſmall 
nutmeg. When you make ſoup-la-rain, lay your 
veal and ham in the bottom of a ſtew-pan, with a 
piece of butter and the roots on the top; it muſt 
be ſet over a flow fire to draw, and when the 
gravy is ſimmered away, add to it your ſtock, as 
the receipt directs :—If you have no ſtock, put to 
it ſome boiling water. Onion ſoup, or ſoup ſante, 
muſt boil very flow, after your onions or herbs 
are in, to Keep them clear; they ſhould have a 
a brown caſt, which is eaſily done by putting in a 
little brown gravy, After your peaſe-ſoup is 
ſtrained, and ſet on the fire to warm, you muſt 
mind to ſtir it, otherwiſe it will burn, as the peaſe 
Xe 
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are apt to fall to the bottom. In the reſt of your 
ſoups, you muſt follow your receipts. All ſoups 
ſhould be reliſhing, and of a good * | 


WHEN you make brown gravy or cullis, you 
muſt lay your meat in the bottom of a ſtew-pan, 
and your roots on the top, and ſet it over a fire to 
draw. You mult let the bottom of your-ſtew-pan 
be quite brown before you put in your water, but 
not burnt, or it will give it a. bad taſte. 


To make BROTH, generally called the STO CK. 


AKE eight pounds of lean beef, an old hen, a 

knuckle of veal, and a ſcrag of mutton, put 
to it three gallons of water, ſet it on' the fire to 
boil, ſkim it very clean, add to it 1ix heads of cet-- 
lery, fix onions, ſix carrots, four parſley roots, 
four leeks, four cloves, a few pepper-coras, and a 
little falt, let it boil lowly fix hours, then ſtrain it 
off, and keep it for uſe. 


Or this ſtock you may make all Fa of ak 


To 


6. 
To nate SOUP SANTE. 


AK E lettice, chervil, Cee” and calery, of 

each a little, and the white of one leek, waſh 
them clean, and cut them very ſmall, put them 
into a ſtew-pan, with half a turnip and carrot cut 
in ſmall fillets one inch long, and a dozen ſmall 
onions, then add two quarts of ſtock, let it ſtew 
till your herbs are tender, boil the tops of two 
penny French rolls in a little of the ſtock for half 
an hour, put your bread in a turreen, and pour 
your ſoup over it.——lt your ſoup wants colour, 
add a little brown gravy. 


To maie SOU p with ARTICHOKE Datz 


T WAKE two dozen m7 young cis; boil 
1 them till tender, take off the leaves and 
chokes, pare the bottoms. neatly, put them in a 
ſtew-pan' with three pints of ſtock, and a lice of 
ham, and ſet them on to ſtew gently ; ; boil the 
cruſt of a French roll in ſome ſtock in another 
ſtew- pan, — when done, lay it in your 1oup-difh, 
pour the ſoup and artichokes over it, and n it 
uP hot. 


To 
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Je mate SOUP 4 la Rain. 


AKE two pounds of veal, lay it in a ſtew-pan 

with ſome ham, two onions, two turnips, 
and four heads of cellery, ſet it on a flow fire to 
draw for half an hour, but do not let it brown; 
add to it two quarts of ſtock, let it boil flowly for 
two hours, then ſtrain it off, add to it the crumbs 
of two French rolls, one quart of cream, a quarter 
of a pound of almonds blanched, and beat fine, the 
breaſt of a roaſted fowl beat fine in a mortar ; mix 
it all well together, ſet it on the fire, but do not 
let it boil, then rub it through a ſtrainer, put it 
into a broth-pot with the cover on it, ſet it in a 
pot of boiling water, to make it hot, (if you ſet it 
on a fire, it Will curdle) have ready the tops of 
three French rolls, boiled in a little broth, lay them 
in your turreen, and when your ſoup is hot, pour 
it on the top of them, and ſerve it up hot. 


* 


ONION 3-O U P. 


EAL ſix large onions, cut eine in dice; put 
them into a ſtew-pan with a quarter of a 
pound of butter, let them fry *till brown, add two 
quarts of broth, let it ſimmer for half an hour, 
Kim off the fat, put in the upper cruſt of two 
French rolls cut thin, a little ſalt to your taſte, let 
it ſtew for half an hour, put it in your turreen, 

and ſerve it up hot. 
Os 


CBE} 
ONION SOUP another Way. 


gn four dozen of ſmall onions, put them in 
a ſtew-pan with two quarts of broth, and the 
cruſt of a French roll, pared thin, ſet it on the fire 
to ſimmer for three quarters of an hour, add pep- 
per and falt to your taſte, put it into your turreen, 
and ſerve it up hot. 


LOBSTER SOUP. 


AKE three lobſters and pound the ſpawn, 
add to it ſome broth made as follows :—Take 
two ſmall codlings, gut, and waſh them clean, ſave 
ſome of the fleſh of one to make ſome force-meat, 


cut the reſt in pieces, put them in a ſtew-pot with 


ſome onions, cellery, turnips, carrots, parſnips, a 
bunch of ſweet herbs; two anchovies; add to it three 
quarts of boiling water, let it ſtew ſlowly for two 


hours, ſtrain it into a ſtew- pan, and add to it the meat 


of your lobſters cut in ſmall pieces ;—then take the 
piece of fiſh, and make a force-meat of it with 
ſome crumbs of bread and ſweet herbs, a piece of 
butter, four yolks of eggs, one anchovy, ſhred it 
all fine, mix it well together, make it into balls, 
put them into your ſoup, and the cruſt of a French 
roll, let it all ſimmer together for fifteen minutes ; 
ſerve it up hot in a turreen or ſoup-diſh, © 
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To male LEN TIL SOU P. 


UT fix heads of cellery, three onions, two 
turnips, one carrot, and one parſnip, put 
them into a ſtew- pan with a quarter of a pound of 
butter, one ſlice of ham, and a pint of lentils, ſet it 
on a ſtove to ſtew for half an hour; put to it two 
quarts of broth, and let it ſtew flowly for two 
hours ; ftrain the broth into a deep diſh, put the 

roots and lentils into a mortar, and pound them, 
work them through a fieve with a little of the 
broth with a wooden ſpoon, put your ſoup into a 
ſtew-pan, with the cruſt of a French roll, let it ſim- 
mer for a quarter of an hour, and ferve it up hot. 


80UP CRESSEE. - 


AKE FR large onions, three e three 
carrots, three turnips, and a parſley root, cut 
hs in thin ſlices, put them into a ſtew-pan with 
a quarter of a pound of butter, two ſlices of ham, 
and a pint of broth, let it ſtew *till the roots are 
quite tender, then paſs it through a fieve or tammy 
into a ſtew-pan, then add two quarts of broth, 

with a little chervil and lettice cut very fine, and 
the cruſt of a French roll ;—let it ſtew for half an 
hour, and ſerve it up hot. 
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27 make VERM 1H T. Our. 


501L. fi ounces of vermejelly i in water for a 

quarter of an hour, and ſtrain it through a 

a fieve; put two quarts of broth into a ſtew pan, 

and a fowl truſſed as for boiling, let it ſimmer for 

one hour, then put in the vermejelly, let it fim- 

mer a little, put your fowl into a turreen, pour 
your ſoup over it, and ſerve it up. 


RICE SOUP. 


UT a knuckle _ veal into a broth-pot, with 

half a pound of ham, two quarts of water, 
and one of broth, let it ſtew till the veal is tender; 
have ready half a pound of rice boiled tender, 
and drain it on a fieve ; put it into your ſoup let 
it ſimmer a little, add alt to your taſte, put your 
veal into a turreen, pour your foup upon * and 
9 it up hot. 


bread cut in dice and fried in butter. 
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To make White PEASE SOUP. 


drain them, and pound them in a mortar, 
work them through a fieve with two quarts of 
broth ; cut four heads of cellery ſmall, fry them 
in a ſtew- pan with a piece of butter, and pour the 


| ſoup to it, then let it ſimmer till the cellery is 


quite tender; add ſome dried mint rubbed fine, 
falt and pepper to your taſte, and ſerve it up with 


GREEN PEASE SOUP. 


OIL one quart of green peaſe in water till 
they are tender, pound them in a mortar, and 
work them through a ſieve with two quarts of 
broth, into a ſtew-pan ; have ready one pint of 
green peaſe boiled tender, three lettices, with a 


ſprig of green mint cut very fine, put them into 


your ſoup, and let them ſimmer a little, green it 
with ſpinage Juice, and ks it up with fried 
OR 


BLUE 


OIL one quart of white peaſe tender i in water, | 
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1 9 
Buur PEASE SOUP for Winter. 


UT one quart of blue ſplit peaſe into a ſtew- 
pan, with two ſlices of ham, three heads of 
cellery, one onion,” and a quart of water, ſet them 
on a ſtove, and let them fimmer flowly till tender, 
then paſs them through a ſieve, with three pints of 
broth ; have ready three heads of cellery, two let- 
tices, and a handful of chervil, ſhred them very 
fine, fry them in a ſtew-pan with ſome butter, then 
put in your ſoup, and let it fimmer for half an 
hour; add dried mint rubbed fine, pepper and falt 
to your taſte, green it with ſpinage j * and ſerve 
it up with fried bread, LE 4 


sour ME A & RE, fo 1 LE NT. 


AEK E ay heads of eltitiy: fix large onions, 
three carrots, three parſnips, and three tur- 
| nips, cut them into flices, and put them into a 
ſtew- pan with fix ounces of butter, and a pint of 
ſplit peaſe, let them ſtew for a quarter of an hour, 
then put in two quarts of boiling water, let them 
ſtew flowly *till the peaſe are quite tender, then 
work them through a fieve with a wooden ſpoon, 
into a ſtew-pan ; have ready three heads of cellery, 
three cabbage lettices, ſix leaves of ſpinage, ſhred 
them all very fine, and fry them, in butter, put 
them into your ſoup with a little dried mint rub- 

| : | bed 
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bed fine, let them ſimmer for a quarter of an hour, 


add pepper and falt to your taſte, and ſerve it up 


with fried bread. 1 


WHITE e 


01 L a knuckle of veal, an old fowl, 1 one 
pound of ham in five quarts of water, with 
three onions, a bunch of ſweet herbs, three heads 
of cellery, ſome whole pepper-corns, and two or 
three blades of mace, let it all ſtew together till it 
is as ſtrong as you chooſe to have it; then ſtrain 
it through a ſieve into a clean n pot, let it 
ſtand all night, take off the ſkim, put it into a ſtew- 
pan with half a pound of Jordon almonds beat very 
fine, and- the ſoft of a French roll ſteeped in cream, 
mix them all well together, add a pint of thick 
cream, ſet it to warm, (but do not let it boil, or 
it will curdle) ſtirring it all the time; have ready 
the cruſt of a French roll, boiled among a little 
broth, put it into your turreen, ſtrain your ſoup on 


| i, and ferve it up hot. | * 
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( 94) 
To mate, CHICKEN, BROTH. 


KIN a ſmall chicken, cut it in four pieces, put 

it in a ſtew-pan with one quart of water, 
two or three blades of mace, a few white pepper- q. 
corns, and a ſmall cruſt of bread, ſet it on the fire th 
to boil, ſkim it clean, let it boil gently for three bl 
quarters of an hour, ſtrain it, and e it * in a It 
ET NERC. | 571270504, fe 


CHICKEN WATER. 


KIN a ſmall chicken, break the bones, and cut 

it very ſmall and thin, put it into a ſtone jar, 
Pour on it a pint and a half of boiling water, cover 
it cloſe, ſet it before the fire for four hours, then 
ſtrain and uſe it. | 


BEEF TEA. 


UT three quarters of a pound of lean beef 
into thin ſlices, put it into a large tea-pot, 
and pour on it one print and a half of boiling wa- 
ter, ſtop it cloſe, ſet it before the fire for two 
Hours, and then uſe it. 


( 95] 
To make MUTTON BROTH. 


\AKE a piece of a neck of mutton, chop it 
into ſmall pieces, put it into a pan with two 
quarts of water, .and a little pearl barley, ſet it on 
the fire; when it boys, ſkim it clean, put to it a 
blade or two of mace, a carrot, and turnip, let it 
ſtew for three quarters of an hour, ſtrain it, an{ 
ſerve it wy hot. 


* 
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MUTTON BROTH another May. 


UT the beſt end of a neck of mutton into a 
pan with two quarts of water, two heads of 
cellery, one carrot and turnip, and a cruſt of bread 
toaſted, ſet it on to boil, ſkim it clean, let it boil 
ſlowly *till tender,—take your mutton up, and lay 
it in a ſoup diſh, Kim off the fat, and ſtrain it into 
your meat, then put to it ſome toaſted bread cut in 
ſmall dice, and ſerve it up for the head of the table. 


To make ARTIFICIAL 5 9. 


EAT ſix ounces of loaf ſugar, put it into a 
frying-pan with one ounce and a halt of but- 
ter, ſet it over the fire, and ſtir it with a wooden 
ſpoon, when it is of a deep brown, add to it one 
pint of red wine, one pint of catchup, half an 
ounce of Jamaica pepper, a few cloves, and mace, 
the rind of one e lemon, and the juice of two, let it 
limmer 
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ſimmer for twelve minutes, and ſtrain it into a 
clean mug ; when it is cold, take off the ſkim, and 
bottle it up. It is proper for ragoos, fiſh ſauce, or 
| * diſh where ſoy is made uſe of. 


4 we, GRANY wither Mas 


UT ſome carrots, turnips, onions, ſweet herbs; 

chabbots, ſome cloves, black and clove pepper, 
let your roots be cut in ſlices, put them in a ſtew- 
pan with a piece of butter, ſtir them over the fire 
with a wooden ſpoon for half an hour, let them be 
brown, put to it two quarts of boiling water, a 
handful of peaſe, and a few muſhrooms,—let it 
ſtew for one hour, ſtrain it off, and uſe it under - 
roaſts, or in ragoos, and made diſhes. 


E make Brown GRAVY. 


UT three pounds of a leg of veal, and two 

pounds of lean beef, in thin ſlices, lay it in a 
ſtew-pan with one carrot, one turnip, one onion, 
and a bunch of fweet herbs, ſome whole black and 
clove pepper, ſet it on the fire to brown, have 
ready three quarts 6f boiling water, and when the 
bottom of the ſtew-pan is quite brown, (but not 
burnt) put in your water, and let it ſimmer ſlowly 
for one hour and a half, then ſtrain it, and keep it 
for uſe in a cool place. 
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5 
To mate LENTIL SOUP. 


u T fix heads of cellery, 1 onions, two 

turnips, one carrot, and one parſnip, put 
them into a ſtew . pan with a quarter of a pound of 
butter, one ſlice of ham, and a pint of lentils, ſet it 
on a ſtove to ſtew for half an hour; put to it two 
quarts of broth, and let it ſtew ſlowly for two 
hours; ſtrain the broth into a deep diſh, put the 
roots avid lentils into a mortar, and pound them, 
work them through a ſieve with a little of the 
broth with a wooden ſpoon, put your ſoup into a 
ſtew- pan, with the cruſt of a French roll, let it ſim- 
mer for a quarter of an hour, and ſerve it up hot. 


sour CRESSEE. 


AKE ſix large onions, tliree parſnips, three 
carrots, three turnips, and a pariley root, cut 

them in thin ſlices, put them into a ſtew-pan with 
à quarter of a pound of butter, two ſlices of ham, 
and a pint of broth, let it ſtew ?till the roots are 
quite tender, then paſs it through a ſieve or tammy 
into a ſtew-pan, then add two quarts of broth, 
with a little chervil and lettice cut very fine, and 
the cruſt of a French roll; —let it ſtew for half an 
hour, and ſerve it up hot. 
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To make VERMEJELLY. SOUP. 


OIL fix ounces of vermejelly in water for a 
| quarter of an hour, and ſtrain it through 
a ſieve; put two quarts of broth into a ſtew pan, 

and a fowl truffed as for boiling, let it fimmer for 

one hour, then put in the vermejelly, let it fim- 
mer a little, put your fowl into a turreen, pour 
your ſoup over it, and ſerve it up. 


RICE SOUP. 


UT' a knuckle of veal into a broth-pot, with 

half a pound of ham, two quarts of water, 
and one of broth, let it ſtew till the veal is tender; 
have ready half a pound of rice boiled tender, 
and drain it on a ſieve; put it into your ſoup, let 
it ſimmer a little, add falt to your taſte, put you 
veal into a turreen, pour your . upon it, and 
ſerve it up hot. 


Ly 
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To make White PEASE SOUP. 


OIL one quart of white peaſe tender in water, 

drain them, and pound them in a mortar, - 
work them through a ſieve with two quarts of 
broth ; cut four heads of cellery fmall, fry them 
in a ſtew-pan with a piece of butter, and pour the 
ſoup to it, then let it ſimmer *till the cellery is 
quite tender; add ſome. dried mint rubbed fine, 
ſalt and pepper to your taſte, and ſerve it up: with 
bread cut in dice and fried 1 in butter. 


GREEN P EAS E S OU B. 


OiL one quart of green peaſe in water till 
B they are tender, pound them in a mortar, and 
work them through a ſieve with two quarts of 
broth, into a ſtew- pan; have ready one pint of 
green peaſe boiled tender, three lettices, with a 
ſprig of green mint cut very fine, put them. into 
your ſoup, and let them ſimmer a little, green it 
with Winage juice, d e it up with fried 
bread. 1 | == 


BLUE 


BLUE PEASE SOU for Winter. 


P. one quart of blue ſplit peaſe into a ftew- 
Pan, 


with two ſlices of ham, three heads of 
cellery, one onion, and a quart of water, ſet them 
on a ſtove, and let them ſimmer ſlowly till tender, 
then paſs them through a fieve, with three pints of 
broth ; have ready three heads of cellery, two let- 
tices, ae) a handful of chervil, ſhred them very 


fine, fry them in a ſtew-pan with ſome butter, then 
put in your ſoup, and let it ſimmer for half an 


hour; add dried mint rubbed fine, Pepper and falt 
to your taſte, green it with wage) Juice, and ſerve 
it up with fried . | 


SOUP MEAGRE, for LENT. 
JAKE ſix heads of Ge ſix large onions, 


three carrots, three parſnips, and three tur- 


nips, cut them into ſlices, and put them into a 
ſtew- pan with fix ounces of butter, and a pint of 
plit peaſe, let them ſtew for a quarter of an hour, 
then put in two quarts of boiling water, let them 
ſtew ſlowly 'till the peaſe are quite tender, then 
work them through a ſieve with a wooden ſpoon, 
into a ſtew-pan; have ready three heads of cellery, 
three cabbage lettices, ſix leaves of ſpinage, ſhred 
them all very fine, and fry them in butter, put 
them into your ſoup with a little dried mint rub- 
bed 


6289 


bed fine, let than ſimmer for a quarter of an hour, 
add pepper and falt to your taſte, and ſerve it uP 
with fried bread. 


WHITE SOUP: 


OIL a knuckle of veal, an old fowl, and one 
Brow ham in five quarts of water, with 
three onions, a bunch of ſweet herbs, three heads 
of cellery, ſome whole pepper-corns, and two or 
three blades. of mace, let it all ſtew together *till it 
is as ſtrong as you chooſe to have it; then ſtrain 
it through a ſieve into a clean earthicn pot, let. it 
ſtand all-night, take off the ſkim, put it into a ſtew- 
pan with half a pound of Jordon almonds beat very. . 
line, and the ſoft of a French roll ſteeped in cream, 
mix them all well together, add a pint of thick 
cream, ſet it to warm, (but do not let it boil, or 
it will curdle) ſtirring it all the time; have ready 
the cruſt of a French roll, boiled among a little 


broth, put it into your turreen, ſtrain your ſoup on 
it, and ſerve it t ud hot. 


To 
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9 2 nale CHICKEN. BROTH. 


(KIN a ſmall chicken, cut it in four pieces, put 
it in a ſtew-pan with one quart of water, 
two or three blades of mace, a few white pepper- 


corns, and a ſmall cruſt of bread, ſet it on the fire 
to boil, ſkim it clean, let it boil gently for three 


quarters of an hour, ſtrain it, and ſerve it upina 


Ss: with a dry toaſt. 


CHICKEN WATER. 


NKIN a ſmall chitin, brenn the bones 10 cut 
it very ſmall and thin, put it into a ſtone jar, 
pour on it a pint and a half of boiling water, cover 
it cloſe, ſet it before the fire for 5 _— then 


7 and ule it. 


BEEF TEA 
UT three quarters of a pound of lean beef 
into thin ſlices, put it into a large tea-pot, 
and pour on it one pint and a half of boiling wa- 


ter, ſtop it cloſe, ſet it before the fire for two 
hours, and then ule it. 


(_ v5 ) 
To make MUTTON BROTH. 


AKE A piece 1 a neck of mutton, chop it 

into ſmall pieces, put it into a pan with two 
quarts of water, and a little pearl barley, ſet it on 
the fire; when it boils, ſkim it clean, put to it a 
blade or two of mace, a carrot, and turnip, let it 
ſtew for three quarters of an hour, {train it, and 
ſerve it up hot. : : 


MUTTON BROTH another Way. 


UT the beſt end of a neck of mutton into a 
P pan with two quarts of water, two heads of 
cellery, one carrot and turnip, and a cruſt of bread 
toaſted, ſet it on to boil, ſkim it clean, let it boil 
flowly till tender,—take your mutton up, and lay 
it in a ſoup diſh, ſkim off the fat, and ſtrain it into 
your meat, then put to it ſome toaſted-bread cat in 
{mall dice, and ſerve it up for the head of the table. 


To make ARTIFICIAL S.0Q-Y, 


EAT ſix ounces of loaf ſugar, put it into a 
frying-pan with one ounce and a half of but- 
ter, ſet it over the fire, and ſtir it with a wooden 
ſpoon, — when it is of a deep brown, add to it one 
pint of red wine, one pint of. catchup, half an 
ounce of Jamaica pepper, a few cloves, and mace, 
the rind of one lemon, and the juice of two, let it 


| {immer 
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( 96 ) 
ſimmer for twelve minutes, and ftrain it into a 
clean mug; when it is cold, take off the ſkim, and 
bottle it up. It is proper for ragoos, fiſh ſauce, or 
any diſh where 7 1 is made uſe. of. 8 


To make GR AVY 3 MEAT. 


AUT ſome carrots, turnips, onions, ſweet herbs, 


let your roots be cut in ſlices, put them in a ſtew- 
pan with a piece of butter, ſtir them over the fire 
with a wooden ſpoon for half an hour, let them be 
brown, put to it two quarts of boiling water, a 

handful of peaſe, and a few muſhrooms, —let it 


ſtewy for one hour, ſtrain it off, and uſe it under | 


roaſts, or in "AY! and made diſhes. 


DT male BROWN GR AVV. 


U T. three pounds of a leg of veal, and two 
pounds of lean beef, in thin ſlices, lay it in a 
ſtew- pan with one carrot, one turnip, one onion, 
and a bunch of ſweet herbs, ſome whole black and 
clove pepper, ſet it on the fire to brown, have 


ready three quarts of boiling water, and when the 


bottom of the ſtew-pan is quite brown, (but not 


burnt) put in your water, and let it ſimmer MHowly 
for one hour and a half, then ſtrain it, and keep it 
for uſe i in a cool place. 


Ts 


chabbots, ſome cloves, black and clove-pepper, 


6 


To nate WHITE GRAVY. 


UT two pounds of a leg of veal into a ſtew- | 


pan, ſet it on the fire to draw for ten minutes, 
but do not let it brown, add to it two quarts of 
water or broth, ſome carrots, turnips, one onion, 
and a bunch of fweet herbs, ſome whole pepper, 
mace, and cloves, ſet it on the fire, and let it ſtew . 
for two hours, then ſtrain it, and Keep it for uſe in 
a cool place. 


To mike C UL IL IS. 


AKE two pounds of a leg of veal, one pound 
of ham cut in flices, and an old hen, four 
large onions, two turnips, two carrots, a bunch of 
ſweet herbs, and a little cellery, ſome black and 
clove pepper, and mace, and ſet them on the fire 
to draw ;—let- your ſtew-pan be quite brown, but 
not burnt, add to it three quarts of boiling wa- 
ter, let it ſtew ſlowly for two hours, thicken it up 
with two ſpoonfuls of flour, mixed with water, let 
it ſimmer for five minutes, paſs it through a ſtrain- 
er with a wooden ſpoon, ſet it by in a mug, and 
keep it for uſe 1 in a cool place. 
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SAUCE for a GREEN Goos k. 


OUND a handful of green wheat in a mortar, 

- ſqueeze the juice through a kfieve into a ſtew- 

Pan, add a piece of ſugar, and pour to it a quar- 

ter of a pint of thick melted butter, make it quite 

hot, add to it a quarter of a pint of green gooſe- 

berries ſcalded, and ſerve it up in a boat.—If you 
have no wheat, green it with ſpinage juice. 


SAUCE for roaſted VENISON or Hart. 


AKE a little red wine and water, a ſtick of 
cinnamon, a blade of mace, and a little grated 
white bread, let it ſtew a little, add a bit of ſugar, 
and ſerve it up in a boat. | 


CURRANT JELLY SAUCE for Vexis0s: 


P U T half a pound of 3 jelly ; in a ſtew- 
þ pan, with two tea-cups full of red wine, let it 
boil for five minutes, ſtirring it all the time, pour 
it into a ſauce- boat, and ſerve it up hot. 


GRAVY 
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GRAVY SAUCE for ner, and WIL p Fowr.., 


UT half a pint of brown gravy into a ſtew-" 
pan, peal five ſhalots, cut them very fine, and 
put them into the gravy with two tea-ſpoons full of 
vinegar, to give it a ſharp taſte, a little pepper and 
falt, put it into a boat, and ſerve it up hot. 


APPLE SAUCE N a 'STUBBLE GoosE or 
roaſt PORK. 


MARE fix apples, cut them into ſlices, and put 
P them into a ſauce-pan with ſome water, ſet 
them on the ſtove to ſtew gently, —when they are 
tender, bruiſe them, add a little butter and ſugar, 
{tir them, put them into a ſauce-boat, and ſerve it 
up hot. 


SAUCE fr a Hart, 


HOP two ſpoonfuls of capers very fine, put 

them into a ſtew-pan with half a pint of 
brown gravy, a ſpoonful of ſoy or catchup, and a 
imall piece of anchovy, let it ſimmer, add a little 
Cayen, and thicken it up with butter and flour; 
when your hare is roaſted, diſh it up WE the fauce 
under it. i 5 


SAUCE 
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8A UCE or roaſted RABBITS. 


AKE their livers, cut off the gall, and boil 
them with a little parſley for one quarter of 


an hour, cut the parſley by itſelf, and the liver by 


itſelf, mix them together with ſome good melted 
butter; when your rabbits are roaſted, diſh them 


up with your ſauce under them. 


SAUCE for boiled Cary or TENCH. 


AKE half a pint of gravy, and two tea-cups 

full of red wine, two anchovies waſhed and 
chopped, two onions ſtuck with cloves, and a bit 
of horſe - radiſn, let it ſimmer for a quarter of an 
hour, thicken it up with fix ounces of butter, and 
a little flour, put it into a boat, and ſerve it up. 


EN DIVE SAUCE for @ boiled Tuxxzy. 


UT the white of four heads of endive ſmall, 
and waſh. them clean, put a piece of butter 


into a ſtew- pan; when it is hot, put in your endive, 
ſet it on the ſtove to ſimmer for a quarter of an 


hour, put to it half a pint of gravy, let it ſtew *till 


tender, thicken it up with a little butter and flour, 


put it into a ſauce · boat, and ſerve it up. 


To 


T, male AN CHO VY SAUCE. 


ASH two anchovies clean, ſtrip them from 

the bone, chop them very ſine, put them 
into a ſtew-pan, with a tea-cup full of brown 
gravy, a quarter of a pound of freſh butter, ſome 
flour, a little lemon juice, a ſpoonful of ſoy, a bit 
of horſe radiſh, ſet it on the fire, and ſtir it all the 
time *till it boils, take out the horſe- radiſh, pour it 
into a boat, and ſerve it up. | 


LOBSTER SAUCE: 


KACK the ſhells of a boiled lobſter, take out 
the meat, and cut it into dice half an inch 
ſquare, put it into a ſtew-pan,—if there is any 
ſpawn, pound it in a mortar, and put it to it, add 
tix ounces of {ſweet butter, with a little flour, ſome 
gravy, a little juice of lemon, one anchovy, and a 
tea-cup full of the liquor in which the fiſh was 
boiled, a blade of mace, and a little Cayen, boil 


them one minute, and terve them up in a ſaucs⸗ 
boat. 


* 


OYSTER 


fret 
OYSTER SAUCE. 


PE N fixty oyſters, put them into a ſtew-pan, 

ſet them on the fire, and boil them for ten mi- 
nutes, pour the liquor clear from the ſediment into 
a ſtew- pan, beard and waſh your oyſters clean, and 
put them to it, add ſix ounces of butter; a little flour, 
and a little lemon juice, ſet it on the fire, and ſtir 
it till it boils, pour it into a ſauce-boat, and ſerve 
it up, or pour it over boiled turkeys or 3 


SHRIMP SAUCE. 


ICK one gill of ſhrimps, waſh them clean, put 

them into a ſtew-pan, with one anchovy cut 

very fine, a tea-cup full of gravy, a quarter of a 

pound of butter, with a little flour, and ſome le- 

mon Juice, ſet it on the fire, ſtir it till it boils, put 

it in a ſauce-boat, and ſerve it up. Muſſel and 
cockle ſauce are made the ſame way. | 


An Italian FISH SAUCE. 


AKE two tea-cups full of white veal gravy, 
add one ſpoonful of capers chopt fine, two 
ſlices of ho! ſe-radiſh, one onion, two cloves, and 2 
quarter of an anchovy, ſet them on the fire, add a 
quarter of a pound of butter, and a little flour, let 
it juſt boil, put it into a ſauce- boat, and ſerve it up. 


E G G 


COT. 


EGG SAUCE Ver SALT Fisn. 


put it into a boat, and ſerve it up. 


' ONION SAUCE for boiled RBB ITS or Tukkkx. 


FAL eight large onions, and boil them in two 
waters, with a little milk to keep them white, 
when they are quite tender, take them off, and 
ſqueeze the water from them, chop them fine, put 
them into a ſtew-pan with a quarter of a pound of 


butter melted, and a tea-cup full of thick cream, 


with a little ſalt, - when it juſt boils, take it off, 
and pour it over your rabbits, turkey, or boiled 
veal. 


BREAD SAUCE. 


P UT the crumbs of a halfpenny roll into a 
ſauce-pan with ſome water and ' ſome pepper- 


corns, one onion cut in lices, two ounces of butter, 


let it boil 'till the bread is ſoft, beat it up, and add 
three ſpoonfuls of thick cream to make it white, 
let it juſt ſimmer, Pour it in a boat, and ſerve it up. 


THis is a proper ſauce for roaſt turkey, phea+ 
ſant, or partridge. 


OIL ſix eggs hard, chop them, put them into 
half a pound of melted butter, let it . boil, 
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CELLE RY SAUCE 70 put under roaſt MuTT ox, 


TAKE the white ends of cellery, cut in "AM 

one inch and a half, let it ſimmer in boil- 
ing water for ten minutes, take it out, and put 
it into a ſtew-pan, with half a pint of brown 
gravy, let it ſtew *till tender, add a little pepper 
and falt, put it into your difh under roaſt mutton 
or veal. 


CUCUMBER SAT OE 


AKE ſix large cucumbers, ſplit them down 
the middle, and take out the ſeeds, cut them 
in lengths of one inch, and half an inch broad, add 
two onions cut ſmall, then put a piece of butter 
into a ſtew-pan; when it is hot, put in your cu- 
cumber and onions, fry them for ten minutes, duſt 
_ in'a little flour, pepper and falt to your taſte, add 
half a pint, of brown gravy, let them ſtew ?till ten- 
der, ſkim off the fat, and ſerve them up hot in a 
ſauce boat, or in a diſh under roaſt mutton or 


veal. 


ROE 


ds > Lorne ** W FI WP n * 
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ROE BOAT SAUCE. 


three ounces of butter in a large ſtew-pan, 
when it is hot, put in your onions, let them fry 
till they begin to grow brown, then duſt in a little 
flour, and add half a pint of brown gravy,—let 
them ſtew *till tender, and ſkim off the fat; add a 
tea-ſpoon full of made muſtard, and a little pepper 
and falt to your taſte. 


Tr1s is an excellent ſauce to turkey legs, 
broiled pigs ears, and neats feet. 


White Cellery 8 . 


AKF the white heads of cellery, cut them in 
{mall pieces, one inch long, give them a boll 
in ſome water and a little milk, to keep them 
white, ſtrain them from the water, and put them 
in a ſtew-pan, with half a pint of white - veal 
gravy, and let them ſtew *till tender; add half a 
pint of thick cream, thicken it with a quarter of a 
pound of butter rolled in flour, let it juſt boil, take 
it off, and ſqueeze in a little juice of lemon, and 
add falt to JOE taſte. 


T. 1-5. is 4 good ſauce for a boiled turkey or 
towl, When you can get no oyſters. 


0 | SAUCE 


UT fix large onions in ſmall dice, then put 
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SAUCE er boiled Chitkens. 


OIL one of the livers of your chickens, cut it 
in pieces as big as a white pepper corn, put it 
into a ſtew-pan, with three thin ſlices of lemon 
cut the ſame way, add a little white gravy, thicken 
it up with a Sante of a pound of butter, and a 
little flour, when your chickens are boiled, put 
them into a diſh, and pour your ſauce over them. 


CHESNUT.SAUCE. 


OAST two dozen cheſnuts, peal off the ſkin, 
R put them into a little white gravy, let them 
ſew {lowly on a ſtove for half an hour, then pour 
in a quarter of a pint of melted butter, add a little 
ſugar, and ſerve it up hot. 4 


s OR RE L SAU C E for Turbit or Fricanave. 


IC K two handfuls of garden forred; waſh it 
P clean, boil it for four minutes in water, ſtrain 
it off, and preſs the water from it, chop it fine, and 
put it in a ſtew-pan, with a piece of butter, a little 
flour, two tea-cups full of gravy, and a little 
pepper and falt, ſet it on the fire, and let it ſtew 
for ten minutes, ſtirring it all the time,—pour it 
into a boat, and ſerve it up with boiled turbit..— 
This ſauce is proper to POE”! into a diſh under 


fricandoes. 


White 


{ roy } 
| White SAUCE fo Salt Fiſh 


| PV half a pint of cream into a ſtew-pan, lt 5 it 

boil for ten minutes, throw in a little parſley 
ſhred fine, and a piece of butter and flour to thicken 
it, boil it five minutes, ſtirring it all the time ;— 
when your falt fiſh is boiled, lay it in your diſh, 
with this ſauce over it, * icrye it up hot for 2 
firſt courſe. 


OBsERVATIONS on MADE DisHeEs. 


B careful to have your ſtew-pan well tinned, 


into your white ſanogyand properly ſtewed, betore 
you put in your eggs and cream; you muſt not 
put your ſtew-pan down upon the ſtove, for it 
will make your ſauce curdle, but hold it at a diſ- 
tance over your ſtoye, and keep ſhaking it one 
way till it ſimmers, —but do not let any diſh boil 
after the eggs and cream are in, or it will ſpoil it. 


IN diſhes made with brown gr, take care 
that no fat is on the top, but ſkim it clean off, and 
let it be of a fine brown, and have a good agreeable, 

reliſhing taſte, but not for one ingredient to predo- 
minate over another :>—when wine and anchovy 
are uſed, they muſt be put in ſome time before 


your diſh is enough, that it may, take off the 
rawneſs. | 


WHEY 
of 


and quite clean; let every ingredient be put 
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w HEN you uſe fried force-meat balls, do not 
boil them in your gravy, for it will give a 


greafy look and taſte. The beſt way is to drain 


and keep them hot before the fire, and put them 
amongſt your meat when you diſh it up.—— 
You may uſe aſparagus heads, artichoke bottoms, 
morrels, truffels, muſhrooms, and force-meat balls 


in all made diſhes. The cook may leave out any 


of theſe ingredients, which are not agreeable to * 


family taſte. 


4 Hiraſte of OX PALATES. 


AKE eight palates, waſh them quite clean, 
put them into a haſh-pan, with as much 
water as will cover them, let them ſtew-gently for 
three hours, take them up, and ſtrip off the ſkin, 


cut them in ſmall pieces, two inches long, ſeaſon 


them with mace, nutmeg, pepper, ſalt, and a little 
Cayen,—have ready half a pint of good veal 


_ gravy, with a few force-meat balls and pickled 


muſhrooms, thicken it up with butter and flour, 


put in your palates, let them ſtew five minutes, add 


the yolks of two eggs, mixed with a tea-cup full 
of cream, and a little juice of lemon, let them be 
quite hot, but not boil, or your ſauce will curdle, 
put chem in 08 diſh, and ſerve them up hot. 


1 


An 


109 + 


An Entry of OX PALATES. 


rr e palates, ſalt them for three days, 


boil them till they are tender, ſtrip off the 
ſkins, lay them flat upon a table, ſpread over them 
ſome veal force- meat, roll them up tight, and cut 
them even at each end, put in a {mall ſkewer, to 
keep them together, do them over with the yolk 
of an egg, and crumb them with bread, fry them 
in hog's lard of a nice light brown, lay them in 
your diſh, and ſerve them up hot, with half a pint 
of thickened gravy under them. 


J 


An Entry of HAM and VEAL. 


NUT ten ſlices of a fillet of veal, as large as your 
hand, flat them with a cleaver, ſeaſon them 


with parſley, ſweet . herbs, and ſhalot ſhred fine; 


cut five ſlices of ham, not quite fo large as your 
veal, dip them in beaten eggs, and lay one ſlice 
of ham between two flices of veal; lay them in a 
ſtew-pan with ſome ſlices of bacon under and over 
them ; put to them ſome gravy, two glafſes of 
white wine, a bunch of ſweet herbs, and a little 
juice of lemon, ſet them to ſtew *till tender,— 


| when done, take them carefully out, that you may 


not part the veal from the ham, lay them in a diſh, 
{train the liquor into a clean ſtew-pan, ſkim off the 
fat, thicken it up with a little butter and flour, let 
it boil, pour it into your diſh, and ſerve it up hot 
for a fide diſh, 

An 
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4n Entry of SEA DUCK. 


ET your duck be clean picked and PvE 
take the liver and ſhred it fine, with a 
little fat bacon ſcraped, pepper, and falt,—mix it 
well, and put it into the belly of the duck, ſkewer 
and ſpit it, lay it down to roaſt, put into the drip- 
ping-pan half a pint of white wine, a piece of but- 
ter, ſome rochambles and ſhalot ſhred fine, and a 
little pepper and ſalt ; duſt your duck with flour, 
and baſte it with the wine and butter *till done ;— 
ſlice it down the breait, cruſh it, lay it in your 
diſh, and pour your wine and butter that are in the 
dripping-pan over it,—if not enough, add a little 
gravy, and ſerve it up hot. 


BEEF COLLOPS. 


Wr . off a rump of beef, hack them with 
the back of a knife, ſeaſon them with pepper 
— falt, and a little ſhalot ſhred fine, put a piece of 
butter into a ſtew-pan, lay in your collops, fry 
them over a quick fire, — when done, lay them in 
your diſh, ptit a little gravy in a ſtew-pan, with a 
little butter and flour, two {poons full of catchup, 
and ſome girkins cut in llices, ſet it over the fire 
to boil, pour it on your collops, and ſerve them 
up hot. x 


MUTTON 


( 141 1 
MUT TON COLLOPS. 


TICK the ſkin and finews off the mutton, cut it 


ſeaſon them with pepper, falt, and ſome ſmall 


green onions ſhred, put a piece of butter into 4 


ſtew- pan, lay in your collops, ſet them over a quick 
fire, and ſtir with a ſpoon 'till done; put them in 
the diſh in which you intend to ſerve them up, put 
a little gravy in your ſtew-pan, a little ſhalot ſhred 
fine, with ſome butter and flour, ſet it on the ſtove 
to boil, pour it over your collops, and ſerve them 
up hot for a fide diſh. 


To mate SAUSAGES. 
TAKE two pounds and a half of the fat of pork, 


and two pounds of the lean, mince it fine, 
ſeaſon it with pepper, falt, mace, parſley, and ſage 


ſhred fine, mix all well together, with ſome | 


crumbs of bread, let it be pretty high ſeaſoned, 
and your guts be very clean, fill them, tie them in 
links, and keep them in a dry cool place for uſe. 


in thin round pieces, the bigneſs of a crown, 
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To fry SAUSAGES. 


U” n piece of butter in a ſtew- pan, cut the 
ſauſages in ſingle links, and fry them of a 
nice light brown. You may make a diſh of them 

tor a ſecond courſe ; or you may lay them round 
a roaſt turkey, or a fowl, or with poached eggs, 
and a buttered toaſt under. then: 


To ragoo e 

1 four pigeons as for boiling, ſeaſon them 
with pepper, falt, and mace, make a force- 

meat of the liver, a little fat bacon ſhred fine, pep- 
per, ſalt, and the yolk of an egg, mix all together, 
and ſtuff it into the bellies of your pigeons,—then 

put them into a ſtew-pan, with a quarter of a pound 
of butter, let them fry a little, but not to brown, 
drudge in a little flour, and add one pint of good 
gravy, —let them ſtew till they are tender, then 
add the yolks of ſix hard eggs, ſome truffels and 
morrels, with a little Cayen,—ſkim it well, and add 
one anchovy ſhred, a little catchup, ſome force- 
meat balls, two ſpoons full of Madeira or red Wine, 
and a little juice of lemon, let it ſimmer ten mi- 
nutes, put them in a diſh, and ſerve them up hot 

for a firſt courſe. 
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P 1 G EON 8 with green Peaſe. 


CK and ſinge your pigeons, draw them, ſeaſon 

them with pepper and falt, ſtuff them with 
ſome veal force-meat, and ſome ham cut in dice, 
put them in a ſtew-pan with a lump of butter, and 
ſet them over the fire for five minutes, ſtirring 
them all the time; duſt on them a little flour, and 
put to them ſome good gravy, and a pint of young 
green peaſe, let them ſtew till tender, and ſerve 
them up hot for a fide or corner diſh. 


a Entry of PIGEONS with Aſparagus. 


ICK, ſinge, draw, ſeaſon, and ſtuff them as 
4K above, put them in a ſtew-pan, with a lump 
of butter, and a little flour, fet them over the fire 
for five minutes, put to them ſome veal gravy, ſet 
them on to ſtew, have ready the green tops 
of aſparagus cut as ſmall as green peaſe, blanch 
them, and put them to your pigeons, let them 
ſtew *till tender, take out your pigeons, and lay 
them in a diſh, thicken up your ſauce with the 
yolks of two eggs and two tea-cups full of thick 
cream, let it juſt ſimmer, but not boil, pour it over 


your Pigeons, and ſerve them up hot tor a fide or 


corner diſh. 


40 
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4h Entry f PIGEONS with Oyſters. 


AKE young pigeons, and draw them, take 
their livers, mince them with ſome green 
onions, muſhrooms, parſley, and ſweet herbs very 
ſmall, add tome ſcraped bacon, with a lamp of 
butter, mix it all well together, and put it into the 
- bellies of your pigeons, tie the feet flat down upon 


the breaſt, with a thin ſhce of bacon on them, ſpit 


them, roaſt them, and ſerve them up with ſtewed 
oyſters under them for a corner or fide diſh. 


PAGEONS in Scallop Shelle. 


AKE four young pigeons, pick and gut them, 

cut off the heads, truſs the legs into the body, 
put them into a ſtew-pan, with a ſhce of bacon and 
lemon, pepper, falt, ſweet herbs, a glaſs of white 
wine, a little gravy, a ſweet-bread cut in dice, a few 
muſhrooms and truffels, let them ſtew till tender, 
take out the bacon and herbs, and fkim off the fat, 
—add to it a little butter and flour, and a ſpoon 
full of Indian ſoy, let it juſt ſimmer, have ready 
four ſcallopt ſhells, rimmed with paſte, done over 
with egg, and baked in the oven; take them out, 
and lay a pigeon in each ſhell, pour the ſauce over 
them, and ſerve them up hot for a ſide or cor- 
ner diſh. 


PIGEONS 
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PIGEONS in ur Es. 


AK E four Pigeons, pick, draw, and ſinge 


them with pepper and ſalt, - put a piece of butter 
into a ſtew- pan, with parſley and thyme fhred ſine, 
let your butter be juſt melted, and dip your pi- 
geons in it, crumb them with bread, and broil 
them on a gridiron over a clear fire, or put them 
in a baking diſh, and ſet them in an oven, —let 


them be of a nice light brown, lay them in a diſh 
with a little melted butter and gravy under them, 


and ſerve them up hot for a fide diſh. 


PIGEONS broiled.” 


NICK, _ and PE "FS tuck in the legs as 
J for boiling, cut off the wings, and ſplit them 
down the back, leaving the breaſt whole; do them 
over with a little melted butter, and ſeaſon them 
with pepper and falt, broil them over a clear flow 
fice, and ſerve them up hot with parſley and butter. 


* 


PIGEONS 


them, tuck in their legs as for boiling, cut 
them in halves, flat them with ' a cleaver, ſeaſon 
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J P IGEONS ns Brikizs. | 


AKE four pigeons, pick, gut, and ſinge them, 
truſs and lard them with bacon, ſeaſon them 
with pepper, falt, mace, and {ſweet herbs, put a 
little force-meat into their . bellies, and put them 
into a ſtew- pan, with ſome bacon under and over 
them, a {lice of veal, a little broth, one onion, a 
bunch of ſweet herbs, and a little fine ipice, let 
them ſtew till tender, put them upon a ſieve to 
drain the fat from them, then make a ſauce for 
them as follows: | 


Cour a veal fweet-bread in dice, put it into a ſtew- 
pan, with a few ſmall muſhrooms, ſet it on the fire 
for five minutes, and add to it ſome truffels and 
morels blanched, half a pint of good gravy, one 
ſpoonful of Madeira wine, a little Cayen pepper, 
let it ſtew for fifteen minutes, thicken it up with 
butter and flour, put your pigeons in your diſh, 
pour your ſauce over them, and ſerve them up hot 
for a ſide or corner diſh of a firſt courſe. 


PIGEONS fiſt 


AKE four ſmall pigeons, gut, ſinge and cut them 
in halves, put them in a ſtew-pan with ſome 
cocks combs and ſtones, and one ſweet- bread cut 
in dice, cover them with milk and water, give 
them a ſcald, drain them, flour them, ſeaſon them 


with Pepper, ſalt, er and nutmeg, then put 
| them 


1 


them in a ſtew- pan with a lump of butter, and ſet 
them on the fire for five minutes, ſtirring them 
all the time; moiſten them with a pint of veal 
gravy, add to it a bunch of ſweet herbs, with a 
ſpoonful of white wine, and let them ſtew till 
tender ; thicken it up with the yolks of two eggs, 
mixt with two tea-cups full of thick cream, a little 
butter and flour, let it juſt ſimmer, and be of a 
good taſte, with pepper, falt, and a little lemon 
juice, lay your pigeons in a diſh, pour your ſauce 
and ingredients over them, and ſerve them up for 
a fide diſh. 


PIGEONS # Fancy. 


ICK young pigeons, gut them at the neck, 

ſinge and waih them clean, take gut the breaſt 
bone at the neck, and make a ſtuffing tor them as 
follows: 5 


Tax E two veal ſweet-breads, eight muſhrooms, 
half a pound of ham, cut them in ſmall dice, put 
it in a ſtew- pan with ſome bacon ſcraped, ſeaſon it 
with parlley, green onion, ſweet herbs, and fine 
ſpice, —ſtir it over the fire for five minutes, then 
ſuf your pigeons. with it, lard them with ba- 
con, two rows on each tide of the breaſt, and one 
row of parſley on the breatt,—ipit and roaſt them, 
and diſh them up with tome gravy or cullis 
under them, 


Entry 
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" Fay of. BEIGE ONS Sun Faſhion. 


RE your pigeons very clean, draw them, put 
ſome minced chicken into the bellies of them, 
Put them into a ſtew-pan with ſome bacon wander 
and over them, a few coriander ſeeds, and ſome 


pepper-corns, — add to them one pint and a half of 


milk, let them boil for fifteen minutes, take them 
up and dry them, dip them in a batter made of one 
egg, ſome flour, a little ſmall beer, and half a glaſs 

of oil, fry them in hog's lard, garniſh them with 
fried parſley, and ſerve them up hot. 


PI GE O NS in a Surtout. 


ICK young pigeons and gut them, ſtuff them 
with veal force- meat, ſome ham, and one 
feet bread cut in dice, let them be well ſeaſoned 
with pepper, ſalt, and ſweet herbs, cover the breaſt 
of each pigeon with a ſlice of veal larded, tie it 
tight on with pack- thread, cover them with a pa- 
per, and ſpit them, roaſt them twenty minutes, 
diſh them up with thick gravy under them, or a 
cullis, ſerve them up hot for a ſide diſh in a firſt 
courſe, or the head of a table in a ſecond. courſe. 


119) | 


Tn of .P'Þ GE ONS in the Form of a Moon. 


ICK four ſmall pigeons, gut and ſinge them, 

ſplit them down the back, put a ſmall ſkewer 
into them to keep them open, boil them in water 
five minutes, take them out, and drain them,— 
ſeaſon them with pepper, ſalt, mace, and ſweet 
herbs ſhred ; put in a china diſh ſome veal force- 
meat, make it into four round circles the form of 
2 moon, put a pigeon in each circle, and raiſe the 
force-meat neatly up round them ; put on them 
ſome butter and a little gravy; cut a piece of 
light paſte in the form of a heart, lay it on the 
breaſt of each pigeon, and bake it three quarters 
of an hour ;—have ready a falpicon fauce made as 
follows : : 


Tak E a veal ſweet-bread and a ſlice of ham, cut 
them into ſmall dice, put it into a ſtew-pan with 
a piece of butter, add ſome ſmall muſhrooms, 
ſeaſon it with pepper, ſalt, and nutmeg, ſet it on 
the fire for ten minutes, and ſtir it all the time, 
duſt in a little flour, add ſome good brown grayy, 
and a little lemon juice, let it ſtew for fifteen mi- 
nutes, ſkim it, and (when your pigeons are baked) 
put a little of this ſauce into each circle, and ſerve 
them up for the middle of the table. 


PIGEONS 


( iv I; 
PIGEONS i Surprize. 


PE four large cucumbers, and take out the 
ſeed at each end, then take four ſmall pigeons, 
pick and gut them, take out the crop, ſinge them, 
blanch them in boiling water, ſeaſon them with 


pepper and ſalt, draw each pigeon into the infide 


of the cucumber, with the head and feet out at 


each end, to ſhew they are pigeons ; lay ſome ba- 


con on the bottom of a ſtew- pan, lay in your pi- 
geons with ſome bacon on the top of them, put to 
them a ladle full of {broth, and let them ſtew for 
half an hour; take them out, drain them on a 


| ſieve, and ſerve them up with ſome cullis under 


them, for a {ide or corner diſh of a firſt courſe. 


4 Compute of P 1G E ONS. 


AKE three pigeons, make them clean, tuck in 
their legs as for boiling, put them into a ſtew- 
pan with a piece of butter, and ſome carrots and 
turnips, cut in little ſhapes, and ſome {mall onions, 
ſeaſon them well with pepper, falt, and mace, then 


fry them for four minutes,—add half a pint of 


cooly, let them ſtew *till they are tender, and ſerve 


them up hot for a {ide diſh in a firſt courſe. 


To 


66 


T fro PIGEONS. 


ICK, den and trufs four: pigeons, as for boil- 

ing, ſeaſon them with pepper, ſalt, and mace, 
out ſome veal force-meat into the crops and bellies 
of them, put them into a ſtew-pan with as much 
gravy as will cover them, {et them on to ſtew till 
they are quite tender, thicken your gravy with a 
piece of butter and flour, add to it two tea-CUPS 
full of thick cream, let it juſt boil, put your pi- 
geons into a diſh, and pour your fauce over them. 


75 few, PARTRIDGES. 


ICK, draw, and ſinge your partridges, waſh 
them clean, tuck their legs into their bodies, 
ſeaſon them well (inſide and out) with pepper, falt, 
mace, parſley, and ſweet herbs {ſhred fine, put a 
piece of butter in their belles, ſew or ſkewer up the 
vent, ſtuff their craws with foxce-meat, and lard 
then down each fide of the breaſt with bacon ; ; 
try them brown in butter, put them in a ſtew-pan 
with ſome good gravy, a bunch of ſweet herbs, a 
little catchup and lemon juice, let them ſtew gently 
for half an hour,—or more, if not tender ; take 
them out, lay them in your diſh, thicken up your 
fauce, ſkim it clean, ſtrain it through a ſteve over 
your partridges, and ſerve it up hot for a ide or 
corner diſh of a firſt courſe. 


Q Entry 


. 


6 
Entry f PART RID GES. 


AKE two partridges, let them be clean picked, 

drawn, and ſinged, tuck in their legs as a- 
bove, ſplit them down the breaſt and back, and cut 
off the pinions ; ſeaſon them with pepper, falt, and 
mace, lard them over in rows, and put them into 
an earthen pot that will juſt hold them, with five 
morels ſtuffed with force- meat; add to them two 


_ onions ſtuck with cloves, and put as much good veal 


gravy as will cover them, lay a piece of writing- 
paper on the top, and tie them down with brown 
paper, bake them three. quarters of an hour in a 


moderate oven, take them out, and lay them in a 


diſh, with the morels between them, ſtrain the 
liquor into a clean ſtew-pan, fkim off the fat, add 
a piece of butter and flour, let it ſimmer, add the 


_ yolks of two eggs mixed with two tea-cups full of 


cream, give it a toſs over the fire, but do not let it 
boil, or it will curdle, —ſqueeze in a little juice of 
lemon, pour it over your partridges, and ſerve 


| them up hot for a firſt courſe diſh. 


To jug a HARE. 


U your hare in pieces, ſeaſon it with pepper, 
ſalt, mace, and nutmeg, lay it in your Jug, 
with half a pound of fat bacon, one onion ſtuck 
with cloves, half a pint of brown gravy, half a 
pint of red wine, and a bunch of ſweet herbs; 


* your Jug cloſe wy that no ſteam may get 
| out ; 


prin wth. oa — 
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out; ſet it in a kettle of boiling water, let it ſtew 
till tender, ſtrain off the liquor, take out the bacon, 
thicken it with butter and flour, and a little juice 
of lemon; — when you ſerve it up, lay your hare 
in a deep diſh, pour your ſauce over it, and garniſh 
it with lemon. 
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FARE COLLOFS 

NASE your hare, cut the meat clean from the 
\ 4 back and legs, and cut it in thin ilices as you 
do veal collops; fiat and hack them with a knife, 
put a piece of butter into a ſtew-pan, ſet it on the 
tire, —let your collops be well ſeaſoned with per- 
per, ſalt, and nutmeg, put them in your pan, fry 
them a little, but not too much, put to them fome 
good gravy, a ſmall onion, and an anchovy ſhred 


fine, a bunch of ſweet herbs, a tea- cup full of red 
wine, a little juice of lemon, and {ome butter 


and flour; let it ſimmer for ten minutes, ſkim it 
clean, put it in your diſh, and ſerve it up hot for 


a fide diſh. | 


RABBITS in Surprize.. 

FAKE two rabbits, ſkewer up their legs and 
feet as for boiling, take the meat clean off 
their backs, and fill up the place with force- meat; 
do them over with the yolk of an egg, crumb 
them with bread, and ſtrew on them ſome parſley 
ſhred very fine; put them in a baking-pan, with 


a4 
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a little gravy, and baſte them with butter, —ſet them 
in an oven to bake for half an hour, or more, if 
large; while they are doing, cut the meat you took 
off their backs in ſmall fillets, ſeaſon it with pepper, 
ſalt, and nutmeg, — put a piece of butter in a ſtew- 
pan, with an onion ſhred fine, make it hot, put in 
your fillets, and fry them a little; when they are 
hot thorough, dredge in a little flour, add to them 
ſome gravy, and a little lemon juice, let it ſimmer, 
Kim it clean, add to it two tea- cups full of melted 
butter, give it a toſs, put it in your diſh, lay on 
your rabbits, garniſh it with ſlices of lemon, and 
ſerve it up hot. 


R:A BB ITU EL OP 8. 

OO two good rabbits,cut off the meat, and cut 

it into collops, ſeaſon them with pepper, falt, 
mace, and nutmeg, duſt on them a little flour, put 
a piece of butter into a ſtew-pan, with one muſh- 
room, one ſhalot, and a little Parſley ſhred fine; 
when the butter is melted, put in your collops, 
and fry them quickly ; take them into a diſh, put 
ſome good grayy into the ſtew-pan, with a little 
flour and lemon juice, let it boil, ſkim it clean, put 
in your collops, let them be quite hot, but not boil, 
and ſerve them up for a ſide diſh. 


To 
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To fricaſee RABBITS white. 


ASE two ' ſmall rabbits, waſh them clean, cut 
( their legs in two pieces each, and their backs 
in four pieces each, dry them in a cloth, and ſeaſon 
them well with pepper, ſalt, mace, and nutmeg; 
put a piece of butter in a ſtew . pan, make it hot, 
put in the rabbits, ſet them on the fire ten minutes, 
and ſtir them all the time, . but do not let them 
brown, —duſt in a little flour, add to them a pint 
of white veal gravy, let them ſtew ſlowly for half 
an hour, ſkim them, and put in a little ſhred par- 
ſley, and the yolks of two eggs, mixed with two 
tea-cups full of cream, let it ſimmer, but not boil, 


add a little lemon juice, and ſerve it " hot for a 
corner difh. 


To > fricaſſ RABBITS brown. 


AK E two rabbits, cut and ſeaſon them as 

above, fry them brown in butter, put them 
in a ſtew-pan with a pint of brown gravy, a bunch 
of ſweet herbs, one onion ſtuck with cloves, two ſlices 
of lemon, and a piece of butter and flour, let them 
ſtew ſlowly *till tender, then take out the herbs and 
lemon, and add the yolks of two eggs mixed with 
a little catchup, let it ſimmer, give it a toſs, put it 
in your diſh, and ſerve it. up hot for a corner diſh, 


FOWLS 


( 


FOWL S a la Braife. 


=—_  : - KEWER your fowl as for boiling, lay over it 

by ſome thin ſheets of bacon, put it into a ſtew- 

19 pan that will juſt hold it, with a little white broth 

"14 or gravy, two or three blades of mace, two ſlices of 

10 lemon, a bunch of fweet herbs, let it ſtew *till ten. 

do x der, take out your fowl, clean the bacon from is, a 
my and lay it in your diſh ; ſkim the fat off the gravy t 
1 that it was boiled in, add to it thirty oyſters, let Fl 
It them ſimmer, thicken it up with ſome butter and 

8 flour, and two {poons full of thick cream, let it 

5 ſimmer, pour it over your fowl, and ſerve it up hot. h; 
| | — This is a pretty ſide or corner diſh. 5 a 
bu FOW L:S 2 la Farce. 
iÞ 1 a large fowl, draw it, cut the ſkin down 15 
1 5 the back, and take it off whole, then take the = 
44 meat off the breaſt, and make it into a force-meat, le 
in with a piece of white bread ſoaked in cream, a little 

„ beef ſuet ſhred very fine, a little paritey and thyme, 

(5 pepper, falt, and nutmeg, mix it well, and lay thc 

Wo force- meat on the breaſt of your fowl, and the 

iN ſkin over it; ſew up the back, and ſkewer it up as 

1% for roaſting, lay ſome thin flices of bacon over the 
wh ' breaſt, and ſome paper over it, tie it up tight, {pit 

N ii it, and roaſt it three quarters of an hour. You a 
14 muſt baſte it well with butter When roaſting, —— let 
1 When done, take off the paper, lay it in a diſh ab 
N with half a pint of coolly under it. up 
if 8 a 
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Tais will do for a fide diſh of a vir courſe, or 
4 head diſh of a ſecond courſe. 


POLAR D Beſh-a-mell. 


UT the breaſt of a long, cold, roaſt fowl in long 
ſlices, pare them in the form of half a heart, 
and one flice cut round like a crown piece, put 
them in a ſtew-pan, and make a ſauce Tor them 
as follows : 


TaxE a pint of cream, boil it 'till it comes to 
half a pint, add to it a little gravy, pepper. falt, 
and nutmeg, a bit of butter and flour, let it fm. | 
mer, ſtrain it to your fowl, ſet it on a flow fire, 
and make it hot, add a little juice of lemon, —lay 
them neatly in your diſh, with the narrow points 
in the middle, and the round piece on the top; 
pour the ſauce over, garniſh it with lemon, and 
ſerve it up hot for a fide diſh in a firſt courſe. 


To dreſs a cold roaſts FOWL another Way. 


UT in flices the breaſt of a cold roaſt fowl, the 

form of a large diamond, and one flice cut 
round as above, ſeaſon it with pepper, ſalt, and 
mace, put it in a tew-pan with half a pint of cullis, 
a few pickled muſhrooms, and a little India foy ; 
let it ſimumer for ten minutes, then diſh them up as 
above, pour the ſauce over them, and ſerve then 
up for a {ide dith. 0 
Z | "Duh 
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„ 
Deques de Polard, al un fanch Herbe. 


AK E the legs of three large fowls, take out 
the bones, ſtuff them with force-meat, feaſon 


them with pepper, ſalt, and ſweet-herbs, put them 


into a ſtew-pan with ſome carrots cut in dice, and 
2 little gravy, let them ſtew *till they are tender, 

add a few ſmall onions boiled tender, and a little 
lemon Juice, let them ſimmer together, and ſerve 
them up with carrots and turnips cut in birds.—If 
not uſed, do them over with egg, and crumb them 
with bread, parſley, and ſweet herbs, broil them, 


and ſerve them up another day with gravy and 


butter under them. 


ILLERONS d POLARD. 


—_ the pinions of fowls, put them in a ſtew- 
pan, with ſome bacon under and over, and a 
little broth, —let them ſtew till tender, then make 
a ſauce for them as follows : 


Tak a pint of ſmall muſhrooms, give them a 
boil in milk and water, then drain them, and put 
them in a ſtew-pan with half a pint of cullis, and a 
ſweet-bread cut in dice, ſeaſon them with pepper, 
falt, and mace, let them ſtew for fifteen minutes, 
then drain your pinions clean from the bacon, lay 
them neatly in your diſh, pour your ſauce over 
them, and ſerve them up for a ſide diſh. 


F O- 
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(129) 
FOr CGR AW. 


Nr the livers of fix large fowls into a ſtew- 

pan, with a piece of butter, a little parſley and 
thyme ſhred fine, a little nutmeg, pepper, and falt, 
ſet them on the ſtove for ten minutes, make fix 
caſes of white paper, (the ſame as for Naples biſ- 
zcuit) butter them, and put into the bottom of them 
ſome veal force-meat, then put in your livers, one 
in each caſe, ſome crumbs of bread on the top, and 
ſome bits of butter, bake them in a {low oven for 
fifteen minutes, and brown them over with a ſala- 
mander ; when they are done, put a ſpoonful of 
gravy into each of them, and ſerve them up hot 
for a {ſecond courſe. 


. 


4 PORCUPINE of Breaſts of Firols. 


AKE the breaſts of three large fowls, lard 
them neatly in rows with green pickles and 
bacon, ſeaſon them with mace, cloves, nutmeg, 
pepper, and a little ſalt, put them in a pot that 
will juſt hold them, with ſome bars of bacon under 
and over them, two flices of lemon, two onions, a 
bunch of ſweet herbs, and a pint of good veal 
gravy ; ſet it to ſtew ſlowly for half an hour, then 
take out the breaſts and lay them neatly in a dith ; 
ſtrain the liquor into a ſtew-pan, ſkim off the fat, 
add a piece of butter and flour, with a few imall 
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leaves of parſley, let it juſt ball. ; pour it over your 


fowl, and ſerve it up for a corner dith of a firſt 
courle. | 


You are to obſerve, that you. may make four dif 
ferent diſhes out of three large fowls :—The firſt is 
made of the legs, the ſecond of pinions, the third 
of the livers, and the fourth of the breaſts ; the 
back-bones may be put among the gravy, ſo that 
nothing is loſt, —and follow your receipts for them, 


LO OS OWL reſtorant. 
RAW a large fat fowl, linge it, ſeaſon it with 


| pepper, ſalt, mace, and nutmeg, ſtuff the in- 
fide and crop with veal force-meat, ſkewer and 


| Toaſt it three quarters of an hour at a good fire, 


and. baſte it well with butter ; when done, lay it 
in your diſh, with half a pint of cullis under it, 
garniſh it with ſlices of lemon, and ſerve it up hot 
for the head of a ſecond courſe. 


A Peregot TURKEY. 


T. a turkey of Acht pounds weight, draw 
and ſinge it, ſeaſon with pepper, ſalt, mace, 
thyme, and ſweet marjoram ſhred fine, — ſtuff the 


crop and belly with veal force-meat, and truſs it 


up as for roaſting ; cut a flit down each fide of the 
breaſt, fill it full of green truffles cut in ſlices, put 


it into a deep diſh, aud pour over it a pint of Ma- 


deira, 


(i) 

deira wine, with a little Cayen pepper in it, let it 
lie all night in it, — the next day ſpit it, butter a 
piece of paper well, and tie it on the breaſt to keep 
in the truffles ; roaſt it one hour and a half, baſte 
it a little with the wine, then take the wine and put 
it in a ſtew-pan with ſome good brown gravy, a 
quarter of a pound of butter, a little flour, a little 
India ſoy, or catchup, ſome lemon juice, and three 
blades of mace, and let it ſimmer a little; baſte 
your tur key with butter, and when it is done, lay 
it in a diſh, take the paper off, and pour: the ſauce 
over it for a firſt courſe. 


You may do fowls or chickens the ſame way. 


J friiaſke CHICKENS. 


UT two ſmall chickens in pieces, put them 

into a ſtew- pan with a piece of butter and a 
little flour, ſet them on the fire for 11x minutes, 
ſtirring them all the time, but do not let them 
brown ; then put in ſome good white gravy, with 
a little parſley and one onion, let it ſtew till tender, 
with a blade of mace, pepper and ſalt to your 


taſte, then mix the yolks of two eggs with a little 
cream, put it into your chicken, let it ſimmer, but 


not boil, ſqueeze in a little lemon juice, put them 
in a diſh, and ſerve them up hot for a ſide diſh in 


a firſt courſe. | 
CHICKEN 8 


(in) 
CHICKENS and PEASE. 


AKE two ſmall chickens, put them into a 

braiſe of fat bacon, with a little broth, and 
a blade of mace, let them ſtew gently for half an 
hour, take 'them out, wipe them clean; and lay 
them in your diſh ; have ready a ſauce made with 
haif a pint of good . gravy, a little good cream, 
and half a pint of green peaſe boiled tender, — 
thicken it with a piece of butter and flour, let it 
ſimmer, pour it over your chickens, and ſerve them 
up hot for a fide diſh. 


CHICKENS * PARSLEY ROOTS. 


UT fix th roots into fillets one inch long, 

and ſmall, put them into a ſtew-pan with 2 
. pint of white gravy, let them ſtew ' till tender, add 
to them two tea-cups full of thick cream, a quarter 
of a pound of butter, a little flour, with pepper 
and falt to your taſte ; have ready two ſmall chick- 
ens boiled in milk and water for fifteen minutes, 
drain them, lay them in a diſh, pour the ſauce over 
them, and ſerve them up hot for a fide or corner 


_ diſh in a firſt courſe. 


CHICKENS 


» 


a. 
CHICKENS 2 a Ducheſs. 


AKE two chickens, draw and ſplit them, bone 
| them all but the pinions, and leave the feet 
on,—flat them with a cleaver, ſeaſon them with 
pepper, ſalt, and mace, a little parſley, two ſhalots, 
and two muthrooms ſhred fine ; put à piece of 
butter in a ſtew-pan, and fry them a little; add to 
them a pint of gravy, and a little lemon juice, Jet 
them ſtew for half an hour, put to them a quarter 
of a pound of butter and a little flour, let it juſt 
boil, lay your chickens in a diſh, pour your ſauce 
over them, and ſerve them up for a ſide or 
corner diſh. | iT 


DU KS an 

lc and ſinge your duck, lard it with fat ba- 

P con rolled in ſhred parſley and thyme, ſeaſon 
it with pepper, ſalt, and mace, lay it in a ſtew-pan 
with ſome ſlices of bacon at the bottom, a piece 
of veal, and a bit of ham, — add to it one pint of 
good gravy or broth, one turnip, one carrot, and one 
onion, with a little bacon over the top; cover it 
cloſe down and let it Rew *till tender, which will 
be near an hour; chop ſome girkins, capers, ſha- 
lot, and one anchovy, put them into a ſtew- pan, 
and ftrain the gravy from the duck into them, 
let it boil, ſkim off the fat, lay your duck in a diſh, 
and pour your ſauce over it. | 
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Is your duck is frag: you muſt have two ;—if 
_ one wall make a ide diſh. 


"DUCKS and GREEN Ask. 


ALF. roaſt your * 5 them into a ſtew- 
pan, with a pint of gravy, a cabbage lettice 


cut ſmall, and a little pepper and ſalt; boil a pint 


of green peaſe tender, put them to your ducks, 


let them ſtew for 2 quarter of an hour, then 


thicken up your gravy, lay your ducks in a diſh, 
pour your ſauce over them, and ſerve them up hot. 


This is a pretty firſt courſe diſh. 


* BEEF OLIVES. 
Ov. v. T ſome flices off a rump of beef ſix inches 

A long and three inches broad, flat them with a 
cleaver, and rub them over with the yolk of an 
egg, ſeaſon them well with pepper and falt, ſpread 
over them ſome veal force-meat, roll them tight up, 
put a ſmall ſkewer in them, and cut them even at 
each end; cut ſome ſmall pieces of bacon, and lard 
them in rows, put them in a baking-pan with a 
tea- cup full of water or broth under them, and 
while they are baking, WIRE a ſauce for them 
as follows : 


Pour 


6 


pur ſome brown gravy in a ſtew- pan, with a 
ſpoonful of catchup, a little Cayen, a few pickled 
muſhrooms, and a piece of butter and flour; let it 
ſimmer, take out your olives, and lay cham! in a 
diſh ;—if any liquor be in the baking-pan, pour it 
to your gravy, ſkim it clean, pour it over your 
olives, and ſerve them up hot for a {ide diſh. 


BEEF A-la-made. 


AKE a ſmall round of beef, lard it with fat 
bacon, ſeaſon it with pepper, ſalt, mace, and 

ſweet herbs, bind it tight with coarſe tape, put it 
in a ſtew-pan with two quarts of broth or gravy, 
let it ſtew *till tender, lay it in your diſh, and pour 
the liquor over it.- vod may ſerve it up hot 
or cold. | 


— 


BE E. F 8 TEAK S rolled, with Morels aaf. 


IT 1 beef ſteaks off the rump, pretty large, 
flat them with a cleaver, and make a force- 
meat for them as follows: 
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Takk a quarter of a pound of pith marrow out 
of the back- bone of veal or mutton, ſhred it fine, 
add to it ſome ſweet herbs, half an anchovy, a 
mall onion ſhred fine, and ſome bread crumbs, mix 
it all well together with the yolks of two eggs, 

| ſeaſon 
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0 
ſeaſon your ſteaks with pepper, ſalt, and ſweet 
_ herbs pretty high, ſpread on your force-meat thin, 

roll them up tight, wrap them in chin lards of . 
con, tie them round with a pack-thread, cut them 
even at each end, and put them in a ſtew-pan, with 
a thin flice of bacon under them; put to them 
ſome good gravy, add four ore ſcalded and 
waihed clean in hot water, and ſtuffed with force. 
meat, the ſame as you did your ſteaks with; ftew 
them *till they are tender, take them out, bake off 
the pack-thread and bacon, and lay them in a diſh, 
with the morels between them; ſkim the fat off 
the gravy, add to it a piece of butter and flour, 
two ſpoons full of catchup, a little Cayen, and two 
pickled girkins cut {mall,—let it juſt boil, pour it 
over your ſteaks, and ſerve them up hot for a {fide 
or corner dith, | 4 


* 


BEEF Trom-blanch. 


TAKE eight pounds of a briſket of beef, crack 


the bones ſhort, waſh it, put it into a pot that 


will juſt hold it, add to it two carrots, two turnips, 
two parſnips, ſix onions, ſix heads of cellery, two 

leeks, a bunch of ſweet herbs, one quart of water, 
a ſlice of lemon, and three ſpoons full of vinegar; 
ſet it on the fire to ſtew gently for {ix hours, and 
make a ſauce for it as follows: 


Cor 


0 


Cor one turnip and one carrot in dice, two 
dozen of ſmall onions, and two ſpoons full af ſmall 
capers, put them into a ſtew-pan with a piece of 
butter, ſet it to fry for ten minutes, duſt in a little 
flour, moiſten it with a little gravy ; when your 
beef is done, put it into a ſoup- diſh, and ſtrain the 
liquor into the ſauce, —ſkim off the fat, thicken it 
up. with butter and flour, ſeaſon it with pepper 
and falt to your taſte, let it ſimmer, pour it over 


your beef, and ſerve it up hot to removed ſoup or 
tiſh, or for the middle of the table. 


No OTCH-POTCH, as made at Arthur's, 


\AKE {ix pounds of a briſket of beef, cut it into 

eight {quare pieces, put it into a pot with ſix 
quarts of water, a piece of ham, and a ſcrag of 
mutton, with a {mall knuckle of veal ; let it boil, 
ſkim it clean, add ſome whole pepper, a little mace, 
four large onions, three carrots, three turnips, and 
two leaks, —letting it ftew ' till your beef 1s tender : 
Cut two carrots and two turnips in ſhapes or dice, 
put them into a ſtew-pan with a piece of butter, 
and two dozen of ſmall onions pealed; let thein 
try for {ix minutes, then ſtrain in two ladlcs full of 
your broth, Het them ſtew *till your roots are ten- 
der, ſtrain in the remainder of your broth, ſł im it 
clean, and put in your beef, —let it ſimmer, and 
ſerve it up hot in a turreen or ſoup-diih. If any is 


left, you may warm it, and ſerve it up hot the ſe- 
cond or third day. 


8 Sear leh 


A 
Scarlet B E E F. 


AKE a piece of briſket beef, rub it well with 
one ounce of falt-petre, half an ounce of bay 
falt, and a ſmall hand- full of common falt, let it lie 
for a week, turning it every day, and rubbing it 

with the brine; lap it in a coarſe cloth, dig a hole 
in the earth, and lay it in, and cover it for four 
days and nights, then take it up, take off the cloth, 
and wath it, put it into a ſtew-pot-with two quarts 
of water, ſome ſweet : herbs, two onions, two car- 
Tots, and ſome whole pepper,—let it ſtew *till ten- 
der, take it up, and put it in a ſoup-diſh, ſtrain the 
liquor into a ſtew-pan, ſet it on a ſtove to boil, and 
kim off the fat ;—lay round your beef ſome Savoy 
; greens boiled tender, pour your liquor over it, and 


ſerve it up hot. If there is any left when it comes 
from the table, ſet it by to cool, and ſerve it up : 
in ſlices, (the ſame as ham) garniſhed with parſley, ; 
for either dinner or ſupper. 

; 


BEEF STE AK S..A-la-mode. 


JAK E three ſlices. of a round of beef, hack { 
them with the back of a knife, ſeaſon them 

with pepper, ſalt, and one onion ſhred fine, lay 
them into a ſtew-pan with ſome ſlices of bacon un- 
der and over them, and a piece of butter, —ſet it 
on a flow fire to ſtew for a quarter of an hour, — 
àdd to them one pint of brown gravy, a few pick- 
led muſhrooms, cucumber, a few morels, and two 
* | | | | | ſpoons 
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ſpoons full of 1 wine, —let thnci ſtew 'till your 
ſteaks are tender; take out your bacon, ſkim off 
the fat, thicken it up with butter and flour, lay 
your ſteaks neatly in a diſh with ſome ſippets of 
bread round them, pour your fauce over them, and 
ſerve them up hot Tor a firſt courſe. 


BEEF STEAKS with ſterved Cucumbers. 


ARE four large cucumbers, take out the ſeed, 
cut them in {lices one inch long, and half an 
inch broad, put them into a ſtew-pan with four 
onions cut in dice, and a piece of butter, fry them 
till brown, duſt in a little flour, add a pint of 
gravy, let them ſtew *till tender, ſkim off the fat, 
then cut ſix ſteaks off a rump of beef, beat them 
a little, ſeaſon them with pepper and ſalt, fry them 
quick i in butter, —- when done, put them in a diſh, 

pour your ſauce over them, and ſerve them up for 


a ſide diſh. 


Ir you put them in among the cucumbers to 
ſtew, it makes them hard. 


To 
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To raft a CALF's HEAD. 


AKE a calf's head with the ſkin on, ſcald it, 

take off the hair, clean it, ſplit it, and take out 
the brains, tongue, and ſnivil-bones ; waſh the head 
clean, dry it with a cloth, and make a ſtuffing for 
it as follows: 


Boi. the tongue, and take the skin off it, ſhred 
it very fine, add the brains to it, and the crumbs of 
2 French roll ſoaked in cream, half a pound of ſuet, 
with parſley and thyme ſhred fine, pepper, ſalt and 
nutmeg, — mix it all well together with the yolks 


of four eggs; ſtuff the part where the tongue and 


brains were taken out, skewer and tie it up tight 


' with a piece of paper over it, lay it down to roaſt 


for one hour, baſting it often with butter; take off 
the paper, baſte it, and ſtrew on ſome crumbs of 
bread and parſley ; when of a nice brown, take it 
up, lay it in your diſh, and make a ſauce for it as 
follows: 


Takx ſome oyſters either pickled or unpickled, 
put them into a ſtew-pan, with half a pint of 
gravy, let them ſimmer ſlowly for fifteen minutes, 
add to it ſix ounces of butter, with a little flour, 
pour it into your diſh with the head, and ſerve it 
up hot for a firſt courſe. 
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ACALF's HE AD. a la Turtle. 


AKE a calf's head with the skin on, clean it 

as you do calves feet, put it in a pot and boil 
it *till it be tender, then ſet it to cool; cut it in 
pieces about the bigneſs of a walnut, put it in a 
ſtew-pan with a quart of brown gravy, one an- 
chovy, ſome Indian ſoy, Cayen pepper, ſalt, mace, 
one onion ſtuck with cloves, two beef palates ſtewed 
tender, and cut in ſhreds, ſome force-meat balls, 
truffles and morels, and two veal fweet- breads cut 
in dice, let all ſtew together ten minutes, then 
thicken it with butter and flour, add a quarter of 
a gill of Madeira wine, the juice of half a lemon, 
with fix yolks of hard eggs, let it boil {lowly for 
fifteen minutes, then ſerve it up for a firſt courſe. 


Takei! CALF) HEAD Hes” 


ASH and make it very clean, let it boil *till 
tender, cut one half of it in pieces as big as 
a nutmeg, put it in a ſtew-pan with ſome good 
brown gravy, half an anchovy, three blades of 
mace, a few muſhrooms, a few force-meat balls, 
ſome hard eggs, a little Indian ſoy, and Cayen pep- 
per, — ſtew it a little, thicken it with a little butter 
and flour, ſqueeze in a little lemon juice, let it 
ſimmer, then put it in your diſh :—The other half 
of the head muſt be crumbed and brotled, laid on 
the top of the haſh, and ſerved up for a firſt courſe, 
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A&A CA Ls H E A D in SUrprize. 


AKE a calf's head with the ſkin on, clean off 
the hair,—take a ſharp-pointed knife, begin at 

the neck-end, take out the bones from the fleſh, 
keeping the ſkin and fleſh quite whole, and leave 


the tongue in; | waſh your head clean, and make a 


force-meat 48 lows. 


Tax E half a pound of fat bacon l half a 
pound of ſuet ſhred fine, one pound of bread 
crumbs, a little nutmeg, pepper, falt, mace, ſome 
parſley and thyme ſhred fine, the yolks of five 
eggs, and three ſpoons full of cream, mix them 


well together, put a little into the ears, and ſtuff 


the head with the remainder; leave the tongue 
two inches out of the mouth; put it into a pot that 
will juſt hold it, with three pints of white gravy, 


a little white wine, one anchovy, a little mace, a 


bunch of ſweet herbs, with a little pepper and ſalt, 
—ſtop it cloſe down to keep in the ſteam, bake it 
one hour, or *till tender, then take it out, and lay 


it in your diſh; ſtrain your gravy into a ſtew-pan, | 


and {kim off the fat, thicken it with a piece of but- 
ter and flour, let it juſt boil, and add the yolks of 
four eggs mixed with a little cream, let it ſimmer, 
add to it ſome pickled muſhrooms, and a few 
force-meat balls boiled, pour it over the head, and 
ſerve it up hot for the middle of the table. 


To 
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To porcupine a BREAST / VEAL. 


YI ONE a breaſt of veal, lay it flat on a table, 
ſeaſon 1t with mace, nutmeg, pepper, falt, 
. thyme, and parſley ſhred fine, lay over it ſome veal 
force-meat and ham cut in dice, roll it up tight, 
{kewer it at each end and the middle, then lard it 
with fat bacon, lean ham, pickled cucumbers, and 
kidney beans, each cut two inches long, and larded 
in rows,—put it into an earthen pot with a pint of 
gravy, cover it cloſe, and bake it one hour and a 
half; take out the veal, lay it into your diſh, ſtrain 


the gravy into a ſtew- pan, put in a little white-wine 


and catchup, thicken it up with a little butter and 
flour, — have ready fried ſome force-meat balls, and 


one ſweet-bread cut in dice, put it into your ſauce, 


ſet it on the fire, let it ſimmer, ſkim it, pour it 
over your porcupine, and ſerve it up hot for a firſt 


courſe. . 


To ragoo a BREAST F VEAL. 


ARD a breaſt of veal with bacon, ſeaſon it 
with ſpice and pepper, ſet it to the fire, and 
half roaſt it, then put it in your ſtew-pan with a 
pint and a half of gravy, and a few truffles and mo- 
rels, —let it ſtew for half an hour, add ſome hard 
eggs, ſome force-meat balls, a little Cayen pepper, 
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and ſalt to your taſte, a little anchovy, a little le- 
mon Juice, and a little butter and flour, let it ſim- 


mer, {kim off the fat, and ſerve it up for a firſt 
courſe. 


To few a BREAST of VEAL ai PEASE. 


UT the veal in pieces as big as your bund, put 

it into a ſtew-pan with ſome good gravy, one 
quart of green pecaſe, and three cabbage lettices; let 
it ſtew for one hour, and ſerve it up. You may 
do ducks the ſame way. 


A BREAST f VEAL fried. 


UT your breaſt of veal in a braiſe, let it ſtew 


for three quarters of an hour,—take it out, 


cut it in two the long way, marinate it with pepper, 
ſalt, onions cut in flices, bay leaves, baſil, ſlices of 


lemon, parſley, and vinegar,—let it lie in that li- 


quor two hours, then take it out, drain it, dry it 
with a cloth, dip it in beaten eggs, ſtrew it with 
ſome crumbs of bread, fry it in hog's lard, give it 


a good colour, and ſerve it on a napkin, with fricd 


pariley ; thicken up ſome brown gravy with but- 
ter and flour, quceze in a little juice ot Seville 
orange, put it in a boat, and ſerve it up with 
your veal. 


Fd 


K 
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4 BREAST F VEAL in a Surtout. 


OUR breaſt of veal being done in a braiſe, 

ſplit it in two the long way, and lay it in a 
diſh ; make an edge for it of veal force-meat round 
your diſh, pour in a ragoo of ſweet-breads, and put 
ſome force- meat over the top; do the force meat 
over with egg, crumb it with bread, bake it half 
an hour, and ſerve it up hot for the middle of 
the table. 


4 BREAST ff VEAL boiled. 


KEWER a breaſt of yeal that it may he flat on 
a diſh; boil it one hour, and ſerve it up with 
a white 3 made as follows ; 


Tak E half a pint of good veal gravy, put to it 
half an anchovy, and a few pickled muſhrooms,— 
boil it gently, thicken it up with half a pint of 
cream, the yolks of two eggs, with a piece of but - 
ter and flour, ſhake it over the fire, let it juſt ſim- 
mer, but not boil, lay your veal.in a diſh, and pour 
7our ſauce over it. Or you may ſerve it up with 
harley and butter. | 
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4A BREAST of VEAL rolled. 


ZONE a breaſt of veal, lay it flat upon a table, 
lay ſome force - meat over it, made of crumbs 


N of bread and oyſters, roll it tight up, and ſkewer it, 


put it into a baking-pan, do it over with egg, and 
and ſtrew it with chopt parſley, thyme, and 


crumbs of bread; butter a ſheet of paper and lay 
over it, and put a little gravy or water into the 


pan, bake it one hour, lay it in a diſh, and ferve it 
up with ſtewed oyſters under it for a fide diſh. 


. AB REAST of VEAL gpalantine. 
ONE a breaft of veal, ſeaſon it with parſley, 


thyme, marjoram, winter ſaveroy, and mary 
golds {ſhred fine, nutmeg, pepper, falt, and mace,— 


roll it, and tie it up tight in a cloth, put it in a 


ſew-pan, with ſome go ood veal gravy and a little 


white wine, let it ſtew *till tender, let it cool in its 


own liquor, —take it out, and ſerve it up whole 
or in ſlices, garniſhing it with lemon, farley, and 
beat root. a 


4 BREAST oF VEAL forced and larded. 


UN a knife between the fleſh and bones of 4 


ſkewer in it, blanch and lard it; put it in a itew- 


| pan that is proper-for it, with thin flices of bacon 


— | under 


breaſt of veal, ſtuff it with force-meat, put a 


20 
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under it, ſeaſon it with falt, pepper, and fine ſpice, 


and put the larded fide of the breaſt of veal down- 
wards ; put to it an onion, ſweet herbs, a ſlice of 
veal and ham, with a pint of veal broth, and let it 


ſew gently till tender; put ſome afparaghd heads 


into a ſtew- pan, ſtrain your gravy from the veal to 
them, and ſkim off the fat, —add to it a little but- 


ter and flour to thicken the gravy, let it ſimmer 
ten minutes, lay the veal in a diſh, pour your ſauce 


over it, and ſerve it up for a fide diſh in a firſt” 


courſe, 


Te fricaſce a GRISTLE f VE AL. 


UT the griſtle end of a breaſt of veal in flices 
as large as a crown piece, duſt a little flour on 
them, put a piece of butter in a ſtew-pan and the 


griſtle to it, with a bunch of ſweet herbs, pepper, 
falt, and a little mace ; ſet it over the fire for five 
minutes, adding half a pint of veal gravy, —let it 
ſtew 'till tender, add ſome aſparagus tops boiled, 
thicken it up with the yolks of two eggs, two tea- 
cups full of cream, and a little minced parſley, let 
it immer, but not boil, and ſerve it up hot. 


You may put green peaſe inſtead of aſparagus, 
according to the different ſeaſons of the year. 


To 
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To flew 4 FILLET f VEAL. 


TUFF a fillet of veal well under the udder, and 
quite through by the bone, put it into the 
oven with a pint of water under it, till it becomes 
a fine brown, then put it into a ſtew-pan with a 
pint of gravy, and the gravy that comes from the 
veal, and ſtew it tender; put in a few truffles and 
morels, a ſpoon full of catchup, a little Cayen pep- 


per, a few force - meat balls, and a little lemon j juice, 


thicken it up with a little butter and Hour, put 
your veal in a diſh, pour your ſauce over it, and 
garniſh it with ſlices of lemon. This is for a firſt 
courſe diſh. N 


To lard a LEG of VE AL. 


ARD the top ſide of a leg of veal in rows with 
4 bacon, ſtuff it with force-meat, put it into 2 

8 ER that will hold it, with a bunch of ſweet 
| Herbs, one onion ſtuck with cloves, two or three 
blades of mace, and two quarts of water ; ſet it on 
the fire, let it ſtew gently *till it be tender, then 
ſkim the fat off the liquid, and ſet -it on the fire 
to boil very faſt, to reduce it to a pint, then ſtrain 
it into a ſtew-pan, add half a hundred oyſters, 
a piece of butter and flour, and a little juice of 
lemon, —ſet it on the fire for a quarter of an hour 


to ſtew the oyſters, ſtirring it all the time; mix the 


yolks of two eggs with two tea-cups full of thick 
cream, put it to your ſauce, let it juſt ſimmer, but 
HD. not 


| 
| 
| 
I 
þ 
f 


| Gin 
not boil, ſtirring it all the time; lay your veal in 


à deep diſh, and pour your ſauce over it, garniſh 


it with flices of lemon, and ſerve it up. 


Tuts will be an excellent diſh to remove a diſh 
of fiſh, or to be at the head of a table where 
there is no fiſh. 


TT male F RI CAN DOE S. 


UT two pounds of a leg of veal the long way 

4 of the grain, then take half a pound of bacon, 
cut it in ſmall pieces about the thickneſs of a ſmall 
ſtraw, and about an inch long ; ; take your larding 
pin, and lard your veal in rows on one fide, put it 


in a ſtew-pan with ſome gravy, and let it ſtew for 


one hour; then take out the veal, ſkim off the fat, 
let the gravy boil till it is reduced, and quite thick 
and brown, then dip in your veal to glaze it, — 
have ready ſome ſtewed ſpinage or ſorrel, put it in 
your diſh, put your veal upon it, and ſerve it up 
for a corner 1 of a firſt courſe. _ 


i 


* To mate 4 SUMEL de VOE. 


/ 


UT one pound of a leg of veal in long e 
flat them with a cleaver, and ſeaſon them with 
a little parſley, thyme, pepper, and ſalt; broil 
them quick on a gridiron, and baſte them with 
butter; when they are done, ſerve them with 
gravy and butter, mixed with a little juice of le- 
mon, for a ſide diſh. | 
BLA N- 
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BLANQUITS S VEAL. 


AKE a piece of roaſt veal, cut off all the ſkin 
and nervy part, cut it in thin flices, the big- 
neſs of half a crown, put it into a itew-pan with a 
little butter and flour, fry it ten minutes, put to it 
half a pint of white veal gravy, a bunch of ſweet 
herbs, one onion, and a little mace ; let it ſtew a 
little, take out the herbs and omons, add two tea- 
cups full of good cream, the yolks of two eggs, and 


a little parſley chopt fine, let it ſimmer, but not boil, 


ſqueeze in a little lemon juice, and ſerve it up hot 
for a fide or corner diſh of a firſt courſe. 


:B NU DOs. 


NUT ſome flices of a leg of veal the breadth and 


length of two fingers, cut ſome flices of bacon 
the ſame way, and lay ſome of it at the bottom of a 


ſtew- pan, and then ſome lices of veal, —ſtrew over 


them ſome parſley, thyme, and green onions ſhred 
fine, ſome pepper, mace, and cloves beat, and then 
ſome bacon, veal, and ſeaſonings ; continuing to 
make a layer with the ſlices of bacon, veal, and 
_ ſeaſonings alternately, till you have enough for a 
diſh; put ſome bars of bacon on the top, ſet it to 
ſtew with fire under and over the ſtew-pan for 
three quarters of an hour, then take it out care- 
fully, and lay it in your diſh with ſome cullis over 
it, and a little juice of lemon, and ſerve it up hot 
for a ſide diſh. 
i 28 . You 
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You may make bruſolles of hares and rabbits the 
ame Way. 


VEAL COLLOPS lardd. 


FNUT ſeven flices of a fillet of veal in the form 

A of ſmall veal ſweet-breads, lard them neatly in 
rows with fat bacon, lay them in a ſtew-pan with 
bacon under and over, a bunch of fweet herbs, a 
flice of lemon, and one onion,—moiſten them 
with a little -broth, ſet them on a ſtove, and let 
them ftew *tull tender; then take them out, and 
drain them, put a ragoo of endive in your diſh, 
place your larded collops on it, and ſerve it up for 
2 ſide dith in a firſt courſe, | 
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£ NUT and lard your collops as above, put them 
g in a ſtew-pan with bacon under and over 
them, and ſome good veal gravy, and ſet them on 
the fire to ſtew *tull tender; then take out your 
collops, and ſtrain the liquor into a ſtew-pan,— 
{kim off the fat, ſet it on the fire to boil till it 
grows thick, and turned to carmel, then put in 
your collops, with the larded ſide down, ſet it in 
a {low ſtove to glaze for five minutes, then put them 
in a diſh, and put ſome gravy into the ſtewpan in 

which 
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which they were glazed, with a little butter and 
flour, pepper, ſalt, and mace to your taſte, and a 
little juice of lemon, let it boil, pour it over your 
collops, and ſerve it up hot for a ſide diſh. 


VEAL COLLOPS anther Way. 


UT and lard your collops as before, do them 

over with the yolk of an egg, ſeaſon them 
with pepper, falt, mace, and nutmeg, ſtrew them 
with crumbs of bread, ſhred parſley, and thyme,— 
put them in a baking-pan with a little broth under 
them, baſte them well with butter, and bake them 
in a quick oven for iitcen minutes, then diſh them 
up with half a pint of cullis under them, garnith 
them with ſlices of lemon, and ſerve them up hot 
for a ſide diſh in a firſt courſe, 


ANOTHER Way. 


ET and lard your collops as before, run a long 
ſkewer through them, and tie them on a ſpit, 
roaſt them for fifteen minutes, baſte them with 
butter, and ſtrew them with crumbs of bread and 
parſley ſhred fine; when done, put them in a diſh 
with ſome gravy and butter, and a little juice of 
lemon, and ſerve them up hot for a corner diſh in 


a firſt courſe. 
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VEAL CUTLETS it Paper. 


(EE fix ſteaks. off the beſt end of a neck of vi 


pare them neatly, put them in a ſtew- pan with 
2 piece of butter, ſome parſley and thyme ſhred 
fine, a little pepper, ſalt, and nutmeg, ſet them 
over the fire for two minutes, put them up in a 
paper with ſome veal force-meat under and over 
them, bake them for fifteen minutes, and. ferve 
them up hot within their paper, with a little gravy 
under them for a corner diſh in a ner courſe. 


VEAE CUTLETS made of Norte tee 


AKE fix ribs of the beſt end .of a neck of 

veal, cut off the meat from the bones, make 
it into a good force-meat, then form it like a 
cutlet, with the rib ſticking out one inch, — put 
them into a baking-pan, with a piece ef White pa- 
per buttered at the bottom, to keep them from 
ticking, — do the cutlets over with Folks of eggs 
and crumbs 07 bread, put them in an oven, and 
bake them for fifteen minutes; let them be of a 
good brown, put them in your diſh with ſome 
gravy under them, and ſerve them up hot for a 
corner diſh. | 
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VEAL CUTLETS, the Citizens Way, 


UT fix ſlices of veal, lard them with a calf's 
udder, ſeaſon them with pepper, falt, ſpice, 


| parſley, and one muſhroom cut fine; put ſome 


{lices of bacon in a ſtew-pan, and lay your veal 


upon it, put it over a flow fire to ſweat, to give it 


a colour on both ſides, —put to it half a pint of 
gravy, and a little flour, let it ſtew gently till ten- 
der, take out the bacon, and ſkim. off the fat, 
thicken it with the yolks of three eggs, a little le- 
mon juice to make it ſavoury, let it ſimmer, put it 
into your diſh, and ſerve it up hot for a corner 


— 


ATEN DRON & VE AU. 


AKE the griſket part of a breaſt of veal, ſtew 

it in white gravy, or ina braiſe of fat bacon, 
till tender, cut it in thin ſlices and lay it in your 
diſh; then take ſome white gravy and a little 
cream, and thicken it with butter and flour, let it 
ſimmer, ſqueeze in a little lemon juice, pour it 
oyer your veal, and ſerve it up hot, 


( 9-9 
4 TENDRON & VEAU with Parſley 
T. a breaſt of veal, cut the griſtly part off, 


blanch it in boiling water, then cut it in thin 
ſlices, ſeaſon it with mace, nutmeg, pepper, and 
ſalt; put it in a ſtew-pan with a piece of butter, 
ſet it over the fire for five minutes, (but do not let 
it brown) duſt in a little flour, add a pint of 
white veal gravy, let it ſtew till it is tender, skim 
it well, boil ſome parſley leaves and throw i in, add 
the yolks of two eggs mixed with two tea-cups of 
thick cream, let it ſimmer, add a little juice of le- 
mon, and ſerve it up for a ſide diſh. 


You may put green peaſe or aſparagus tops in- 
ſtead of parſley, when you can get them. 


To make White VEAL COLLOPS. 


AKE two pounds of a leg of veal, cut it in 
pieces about the bigneſs of half a crown, 
hack them with a knife, put ſome butter into a 
ſtew-pan, and let it be hot, but not brown,—put 
in your veal, with a little pepper, falt, and ſpice, 
ſet it on the fire for fix minutes, ſtirring it all 
the time, then put in ſome white gravy, with 
2 few force-meat balls, let it ſtew a little, add the 
yolks of two eggs, mixed with a little cream and 


tome lemon juice, let it ſimmer, but not boil, and 


ſerve it up for a ſide diſh. 
| To 


— 
Abbe 
UAE Wes 


= — 
of 5 9 > X's . L : 
6 * 9% wy n 1 3 U + K 
. 5 * — — 4 Tees, e — * - ” "3s 
a ; — : — 3 gh 4 ” K "4 2 3 . 4 %. w__ , * = — p * * * , "ow ol * 3 4 mn - = 7 8 
4 =. ' N . * n 4 " T7; 3 vey IF bod — 3 A bY n . £4 „ x be 7 n . 
: . 9 4 2 | —— o * |. "> . * 2 S Sort 8 7 5 4 Ar * * . * - * > - " ** 8 "tr 1 
- — — y 8 "Sn - s 2 E P — = 5 OM Ling . * 2 
— eli nee e. 8 r wi; L — a r 8 > 3. — 2 2 2 a 8 - - | | NE . 
. et SACS. Fx. pu 0 4 — n 8 * Ws — noon — 2 - . — 22 . 3 K 2 pon, 1 gen 2 * [243 x - 
— 1 — ae = eb ago 222 == — — — — - I IT 26: r n. 1 * 2 wa SIGNS - 
; — ant RES "at. i Sl. co RIES. > 2, > PE | n N 
5 * aka —— — — — 1 4 + _ - * o 
— ere — — 4 
Bo Ns 


Ld 


4 SY 
„„ „„ OE 
— — —— * 


x wn. 
PLIES — — 
bn ET _— 
a 1 
fy 


3 2 


1 5 
r 4 o 
o 
5 4 
4 „ 
* L t 
* i yet. 
& E * 
- 
1 
FX 1 
a 1 
« "as wt 
i: = ; 
7 : 
2 
1 
* 
1 
4 
_ 1 
1 8 
4 
5 
iT, 1 
- 
+ 1 
1. 
[? 
1 * 4 
9 ol 
+ 
+ 
| 
_ 
. 
1 "0 
4 a g 
7 7 
i 
+ 
| _- 
:; 
* } 
WV 
= 5 
7 4 
— 
11 
1 
"= 
| = 
- © 
p 8 
1 
y 4 
: _ 
_ 
WO. of 
* 
ow 
i 1 
7 Ks 
*%3 
: 2 A 4 
* x 5 
Fe 
8. F 
. 1 N 75 
26 
144 
885 
ne 7 
{ 2 $- 
: TS 
f 8 
ID. 
2 
Hl 
+ 
'+ JI. 
14 1 
Re 7 
= 
+ os 
i 1 
WES * 
9 
* 
75 
os. 
1 
* £ 
1 
1 
C 
1 I 
11 
1 
1 
1 7 
t O 
U b « = 
ny F 
is 53 » 
1 14 
8 EF 
4 54 
U * 
7 — 4 
: 1 
1 
+ k _ 
: Pf 8 
ub 
' - © 
t "35 
: : 
p * 90 * 
” * 
1 
1 
1 
fl "es 
: 6 
: k 
? 1 
n 
k N 
3 3 
[ 1-{ 
1 * 
1 
a 
._ = 
þ | 'E 
n . 
. 
1 a8 
. Re 
4 
Sh 4 
! — "5 
4 Wen 
: L 
. 
0 18. 
k 1 
1 ! 3 
F ” 
1 4 
CH 2 
3 
1 811 
is bs. VL 
* 1 
x. 
* 1 
n x 
4 f 
5% 
! 1 
F 
1 7 
__ 
9 : 
75 
i : 

1 7 
0 
1 

4 5 
I 
,— = 
x1 
1 
: +* 
+4 
4 * 
- *% 
14 
* 
1 4 
/ 1 
2 * 
#3 
* 
( 
A 
65 
þ 
1384 
YL 
4 
1 
: 


_—_—_—; 


. — 
S TEES oo, -- 
E — — tres -- 


OTE "I 
1 <A * 


N 46 


To make Brown VE AI. COL LOPS. 


UT the veal as above, pepper and falt it, 

4 dredge on a little flour, put a piece of butter 
in 2 your frying-pan, let it brown, then put in your 
collops, fry them brown quickly, put them into a 
ſtew-pan with - ſome brown gravy, a bit of ancho- 
vy, a little butter and flour, a little India ſoy, or 
| catchup, ſome force-meat balls, truffles, morels, and 
a little Cayen pepper, let it ſimmer twelve minutes, 
and ſerve it up for a ſide diſh in a firſt courſe. 


POPIETS d VEAU. 


as eight ſlices off a fillet of veal, flat them 
with a cleaver, ſeaſon them with pepper, falt, 
and mace, ſpread them over with veal force-meat, 
roll them up tight, put a ſkewer in them, lard 
them in rows with ſmall pieces of bacon, butter a 
a baking-pan and lay them in, bake them in a quick 
oven for twenty minutes, lay them in a diſh with 
ſome cullis under them, and Terve. them up for a 


— 8 


SEAL OLANTS: 


Our twelve thin ſlices off a leg 8 veal, flat them 
with a cleaver, do them over with the yolk of 
an egg, lay over each piece a thin ſlice of bacon, 


ſeaſon them with pepper, alt, mace, and nutmeg, 
ſtrew 
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firew them over with crumbs of bread, parſley, 
and thyme ſhred fine, roll them up tight, and 


ſkewer them, do them over with eggs and 


crumbs of bread, fry them in hog's lard of a nice 
brown, ind make a ſauce for them as follows: 
Put ſome brown gravy in a ſtew-pan with a little 
catchup, a few pickled muſhrooms and force-meat 
balls, a little Indian ſoy and Cayen pepper, let it 
ſimmer for fifteen minutes, thicken it up with but- 
ter and flour, lay your olives in a diſh, pour your 
fance under them, and ſerve them up for a corner 


diſh. 


SWEET-BREADS 1 Scotch Collbps. 


AKE ſome large fweet-breads, blanch them in 
boiling water, and ſplit them the broad way, 
lard them with ſmall pieces of bacon, put them in 


a ſtew- pan with ſome bits of veal, a flice of ham, 


and a ladle full of broth, Jet them ſtew till ten- 
der, take them up, and ſtrain the liquor through a 
fine ſieve, put the liquor into a ſtew-pan, and boil 
it 'till it jellies; then put in the ſweet · breads, and 
ſet them over a ſlow fire to glaze,—when ready, 
diſh them up, and moiſten thoſe that ſtick to the 


bottom with a little broth and cullis, to make them 


come off; let the cullis be reliſhing and of a good 
taite, pour it over your ſweet- br eads, and ſerve 
them up hot. 9 | N44 


SWEET- 
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$WEET-BREADS ftufed with fuct Herbs, 


| LANCH 8 and flit them three parts 
B round, ſeaſon them with pepper, falt, and 
mace, ſtuff them with parſley, thyme, and ſweet 
marjoram ſhred fine, and a few crumbs of bread, 
cloſe your ſweet-breads together, and wrap each 
ſweet-bread up in ſome writing paper buttered; 
put them into a baking-pan with ſome ſlices of ba- 
con over and under them, and a little water, bake 
them for half an hour, take them out of the pa- 
pers, put them in a diſh, with ſome cullis and a 
few dices of ham, with a little juice of lemon, and 
ſerve them up hot. 


* SWEET. BREA Ds. 


J ARD four large ſweet-breads with ſmall pieces 
L of bacon, put them on a ſkewer and tie them 
on a ſpit, roaſt them for fifteen minutes, or longer 
if they are large ; diſh them up with a little brown 
gravy, a little orange juice, and ſerve them up hot. 
They are a pretty firſt or ſecond courſe. | 


VEAL SWEET-BREADS A-la-daube. 


AKE four large ſweet-breads, leap them in a 
ſauce- pan full of boiling water for five mi- 
nutes ; when they are cold, lard them with ſmal! 
pieces of bacon down the middle, and on each ſide 
with 
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with lemon and pickled cucumber, put them into 
a ſtew-pan with a little broth, a bunch of ſweet 
herbs, a {lice of veal, and an onion ſtuck with 
cloves, and ſet them to ſtew for a quarter of an 
hour; when they are done, ſtrain the liquor into a 
ſtew-pan, and ſkim off the fat, put to it a ſpoon full 
of India ſoy, and a little lemon juice, thickgn it up 
with a little butter and flour, lay your ſweet- 
breads in a diſh, pour your ſauce over them, gar- 
niſh them with ſlices of lemon and fried oyſters, 

and ſerve them up hot for a fide or corner diſh, 


VEAL SWEET-BREADS. marinated. 


LANCH three ſweet-breads in boiling water 
for five minutes, cut them in long ſlices, put 
them into a ſtew- pan with pepper, ſalt, ſweet ba- 
ſil, one onion cut in ſlices, a ſpoon full of vinegar, 
1 ſlice of lemon, a bit of butter, and a little broth, 
put them over the fire for ten minutes to get a 
reliſh, take them out, and dry them with a cloth, 
dip them in two eggs well beat, ſtrew them with 
crumbs of bread, fry them in hog's lard, diſh them 
up, garniſh your diſh with fried parſley, and ſerve 
them up wah gravy and butter in a boat, for a 


ide wo, 


VEAL 


( 160 ) 


VEAL SWEET-BREADS A l face. 


Fa fix veal ſweet-breads, blanch them in 
1 water for ten minutes, take them out when 
they are cold, do them over with egg, ſpread 
over ſome veal force-meat, and do that over with 
egg, tllen cut ſome carrots, turnips, and pickled 
cucumbers in fprigs and ſhapes, and lay them on the 
top, in the form of flowers; put them into a ſtcw- 
pan, with ſome bacon under and over them, and 1 
little broth, —ſet them on to ſtew for half an hour, 
then take them up, put them in your diſh with 
cullis under them, and ſerve them up hot. 


7 fly WEET-DREA DS. 


TTAKE two large ſweet-breads; blanch them in 
8 boiling water for ten minutes, take them out 
and drain them, cut them in ſlices the fite of a 
ſmall oyſter, put a piece of butter in à ſtew-pan, 
with ſome parſley and thyme chopt fine, a little 

pepper, falt, and nutmeg, make it hot, put in your 
ſweet-breads, and give them a toſs or two over the 
fire, adding to them a tea- cup full of gravy; then 
butter your ſcollop ſhells, and crumb them with 
bread, put in your ſweet- breads, with crumbs 

of bread and butter at the top, brown them in a 
Dutch oven before the fire,—when done, put 

ſpoon full of gravy in cach ſhell, and ſerve them 
up in a ſecond courſe, or for ſupper. 


15 
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To rago VEAL SWEET-BRE ADS. 


(3% your ſweet-breads in pieces as big as a 
walnut, flour them, and fry them in a ſtew- 
an with butter, - When brown, ſeaion them with 
pepper, ſalt, and mace, put in ſome good brown 

avy, ſome muthrooms, truffles, morels, and the 
yolks of hard eggs, let them ſtew for half an hour, 
add a little juice of lemon, and ſerve it up. If 
the gravy is not thick enough, add a little more 


butter and flour. 


To fricafſee S WE ET-B REA DS Whrite. 


OIL four ſweet-breads in water for ten mi- 
B nutes, then cut them in thin ſlices, put them 
in a ſtew-pan with a pint of white veal gravy, one 
ſpoon full of white wine, a little mace and nutmeg, 
let them ſtew for fifteen minutes, thicken it up 
with a little butter and flour, add one tea-cup full 
of thick cream mixed with the yolk of an egg, juſt 


let it ſimmer, ſqueeze in a little juice of lemon, and 


ſerve it up hot tor a fide diſh. 


70 fricaſee SWEET-BREADS Brovun. 


OIL three ſweet-breads in water for ten wi- 
nutes,—when cold, cut them in ſlices the 
thickneſs of a crown, dip them in batter and fry 
them in butter of a nice light brown, and make a 


ſauce for them as follows: 
X | Put 
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Pur half a pint of brown gravy in a ſtew-pan, 
with two ſpoons full of catchup, a little mace, and 


Cayen pepper, two ſpoons full of white wine, a 


little lemon juice, and an onion ſtuck with cloves, 
thicken it up with a little butter and flour, let it 


boil for ten minutes, put in your ſweet · bi ceads, and 
juſt let them be hot thorough, lay them in your 


diſh, pour your ct th over them, and ſerve them 
=P hot 15 a lide diſh, 


ATTELETS of SWEET-BREADS 


AKE three cold roaſt fweet-breads, cut them 

in flices as big as a large oyſter, put them in 
a ſtew- pan, with a piece of butter, a little parſley, 
and thyme fhred fine, ſeaſon them with pepper, ſalt, 
and nutmeg, ſet them over the fire for five minutes, 
giving them a toſs or two; then put them on ſmall 
ſkewers, and crumb 5 with bread, ſet them in 


a Dutch oven before the fire, let them be of a nice 


brown, then lay them in a diſh, with the ſkewers 
in them, pour ſome cullis or thick gravy under 


them, and ſerve them up hot for a fide diſh in a ſe. 


cond courſe, or for ſupper. 


Un. 


LAMB 
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LAMB SWEET-BREADS fried. 


UT twelve lamb ſweet-breads into a ſtew⸗ pan; 

with a little broth and a bunch of ſweet 
herbs, let them ſtew for a quarter of an hour; take 
them out, and drain them on a ſieve, when they 
are cool, do theni over with the yolk of an egg; 
and crumb them with bread, fry them in hog's 
lard of a nice light brown, diſh them up, and 
garniſh them with fried parſley, and ſerve them 
up with a little cullis. 


4 SALMY of, WOODCOCKS: 


UT in pieces two woodcocks that have beer; 

roaſted, and put them in a ſtew-pan, with 
half a pint of red wine, one onion ſtuck with 
cloves, one truffle ſliced, a few pickled muſhrooms, 
a bit of anchovy, a piece of butter and flour, pep- 
per and falt to your taſte, ſet it on the fire to ſim- 
mer for fifteen minutes, but not boil, and ſerve it 


up hot for a firſt courſe. 


ALV EARS fiuffed, 
LANCH fix calf's ears, and make them very 
clean, ſtew them in a little broth *tll tender; 
and make a ſtuffing for them as follows: 
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TAKE 2 calf's udder and blanch it, lay it on a 
ſhredding board, with a piece of bacon, a piece of 
beef ſuet, a piece of ſoft. bread ſoaked in cream, a 


little mace, nutmeg, pepper, and ſalt, ſome parſley 
and ſweet herbs; ſhred the whole very fine, mix it 


up with the yolks of three eggs, ſtuff the ears 
with it between the two ſkins, do them over with 
the yolk of an egg, and crumb them with bread, 


fry them in hog's lard of a nice brown, diſh them, 


garniſh them with fried — and IVE them up 
hot for a ſecond courle. 


To ragt H O G' EARS. 


UT ſome hog's cars in long, ſmall, thin ſlices. 
have ready a ſtew-pan with four onions cut 

in dice, and a piece of butter, fry them for ſix mi- 
nutes, put in your ears, and duſt in ſome flour, put 
to them as much brown gravy as will cover them, 


| —let them ſtew *till tender, ſkim off the fat, and 


add to them a tea-ſpoon full of made muſtard, 
with a little pepper and falt to your taſte the 
feet muſt be ſtewed tender, and wiped dry with a 
cloth, do them over with the yolk of an egg, 
crumb them with bread, fry them brown, and difh 
up your ears with the feet round them. 


H O G 
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HOG's FEET and EARS Ala-grandvell. 


ET your feet and ears be ſcalded and made 
8 very clean, lay them in a ſtew-pan with ſome 
ſlices of bacon under them, a ſlice of veal and beef 
on them, a bunch of ſweet herbs, two onions, one 


quart of water, a little vinegar, and a glaſs of 


white wine; cover them cloſe down, ſet them to 
ſtew *till they are quite tender, then take them 
out and drain them; ſplit the feet, do them over 
with egg and crumbs of bread, fet them before the 
fire (or in an oven) to brown, and baſte them with 
butter; cut the ears in ſmall thin ſhreds, and put 


2 piece of butter in a ſtew-pan, with ſome onions 


cut imall, and fry them, — when brown, duſt in a 
little flour, put in the ears with ſome gravy, let 
them ſtew for ten minutes, add a little muſtard 
and vinegar, give it a toſs, put them in your dith 
and lay your icet round them, and ferve them up 


hot for a fide diſh. 


An HARRICOT f MUTTON. 


AKE the beſt end of a neck of mutton, cut it 
4 into ſteaks, pare them neatly, pepper and ſalt, 
and duſt ſome flour on them, fry them in butter, 
put them in a ſtew-pan with a little cooly, ſome 
carrots and turnips in ſhapes, and ſome ſmall 


onions, let it ſtew for half an hour, ſkim off the 


fat, and ſerve it up hot for a {ide diſh, 
A 


— 


(6 


A SHOULDER MUT TON 1 Epigran, 


OAS T a ſhoulder of mutton, take off the ſkin 
Lu as neatly as you can, about the thickneſs of a 
crown, leave in the thank bone, do it over with 
egg. and ſeaſon it with pepper, ſalt, and ſweet 
| herbs, crumb it with bread, and broil it on a grid- 
iron zj then cut the meat in ſmall pieces, the big- 
neſs of a ſhilling, put it in a cullis that is well ſoa 
ſoned, and of a good taſte, ſet it on the fire, make 
it hot, but do not, let it boil, put it into a diſh, 
with the. broiled part on the top, garniſh it with 
fried force-meat, and ſerve it up hot for a firſt 
courſe. | 1 


4 NECK of MUTTON l/arded with Parſty. 


AK E a neck of mutton, take off the chin? 
bones from the fillet, pare it neatly, lard it 
with parſley, put it on a ſpit, and roaſt it, diſh it 
up, and put under it ſome gravy, a ſhalot ſhred 
fine, pepper and falt to your taſte, ſharpen it with 
à little vinegar, and ſerve it up hot. 


MUTTON CUTLETS iz Paper. 
A UT the beſt end of a neck of mutton into 
ſteaks, pare off the fat, cut off the chine bone, 
and flat them with a cleaver ; put a piece of but- 
ter into a ſtew-pan, with ſome ſhred parſley and 


8 | | thyme; 
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thyme, pepper . ſalt, dip your ſteaks into it, and 
ſtrew over them ſome crumbs of bread, wrap them 


in writing paper, broil them on a gridiron over a 


flow fire; when they are done, put them in a diſh 
with the papers on, and ſome brown gravy under 
them, and ſerve them up for a fide diſh. 


4SHOULDER #f MUTTON in Surprize. 


ALF boil a ſhoulder of mutton, cut off the 

ſhank and make it quite round, put it into 
2 ſtew-pan with three pints of gravy and four 
ounces of rice, a little beaten mace, and an onion 
ſuck with cloves ; let it ſtew ſoftly *till the rice is 
enough, then take up the mutton, and keep it hot, 
adding to the rice half a pint of cream and a lump 
of butter and flour, then ſet it on the fire and let it 
juſt boil ;, lay your mutton on a diſh, pour your 
rice over it, and ſerve it up hot for the head or 
middle of the table. | 


4 SHOULDER f MUTTON arbonaded. 


ALF 1 A ſhoulder af mutton, ks out the 
ſhoulder bone, with a good deal of the meat 
on it, keeping the outſide whole; cut off the flap 
part, and pare it nicely round, then ſcore it in 
diamonds, ſprinkle on it ſome pepper and ſalt, ſome 
parſley and thyme ſhred fine, rub it over with a 
2 little egg, and ſtrew on it ſome crumbs of bread ; 
broil it ;—haſh up the meat that you pared off, 
with 
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with a little brown gravy and the gravy that came 
out of it, 2 little walnut catchup, and ſome Cayen 
pepper, thicken it up with butter and flour, then 
put in ſome pickled cucumbers cut in ſlices, let it 
juſt boil, and put it in your diſh, put the broiled 
part on the top of it, and ſerve it up hot. 


This is a firſt courſe diſh. 


To make M UT T ON lebob'd. 


NUT a ſmall loin of mutton into five pieces, 

and take off the ſkin; rub them over with 

the yolk of an egg, firew on them tome crumbs of 
bread, ſome parſley and thyme ſhred fine, and a 

a little pepper and ſalt, —turn them round, and ſpit 
them, roaſt them, baſte them all the time, and 
ſtrew on ſome more crumbs of bread ; when they 
are enough, put them into a diſh «ih ſome brown 
gravy under them, and ſerve FRET up hot for a 


lide diſh. 
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To grill a BREAST MUT TON. 


A LF boil a breaſt of mutton, ſcore it in 
diamonds, ſeaſon it with pepper, ſalt, and 
nutmeg, do it over with egg and crumbs of bread, 
and parſley and thyme ſhred fine, put it into a 
Dutch oven, baſte it with butter, and broil it for 
twenty minutes; lay it in a dith, and ſerve it up 
with caper ſauce under it for a fide diſh, 
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To roll «a BREAST T MUT TON. 
ONE your mutton, lay it flat, ſpread over it 


one pound of veal force-meat well ſeaſoned, 
roll it well up, put it in a ſtew-pan with ſome 


brown gravy, let it ſtew till it is tender, then ſerve 


it up with ſome coolly, or brown gravy, and a little 
juice of lemon. 


To oy SHEEP RUM PS. 


R Y fix rumps in butter *till brown, ſcafon 


them with pepper and falt, put them into a 
ſtew- pan with ſome brown gravy, let them ſtew 
till tender, and {kim off the fat; put to them two 
ounces of rice boiled tender, a tea-cup full of thick 


cream, 2 little catchup, mace, and nutmeg, with a 


piece of butter and flour, let it fimmer, lay your 
rumps in a diſh, pour the ſauce over them, and 
ſerve them up hot for a fide or corner diſh. 


' To dreſs SHEEP's RUMPS and KIDNEYS. 


OIL four ſheep's rumps in water for ten mi- 
nutes, and let them cool; have ready ſome 
light paſte cut in lengths with a jigin-iron, lap it 
round the rumps in what form you pleaſe, do them 
over with egg, lay them in a baking-pan with 4 
buttered paper under them, put to them five kid- 


neys larded with bacon, bake them for half an 


4.5 hour, 
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hour, lay them in your diſh with the ſmall end in 
the middle, a kidney on the top, and one between 
each rump, - pour under them ſome thickened 
gravy, and ſerve them wp hot for a ide or corner 


MUTTON CUTLETS larded a Parſley. 


UT the beſt end of a neck of mutton into 
chops, (two bones in a chop) ſeaſon them with 
pepper and falt, then take your larding-pin and 
draw the parſley through the ſteaks on both ſides, 
fpit them on a lark ſpit, let them roaſt for twenty 
minutes, baſte them with butter, and ferve them up 
with gravy for a corner or fide diſh. 


ALEG of LAMB beiled, and LOIN fried. 


OIL your leg of lamb one hour, cut the loin 

in ſteaks, flat them with a cleaver, and fry 
them of a nice light brown ;—put your leg of 
lamb in a diſh, and your ſteaks round it, garniſh 
it with fried parſley and boiled ſpinage, put a little 
gravy in the diſh with your lamb, and ſerve it up 
with gooſe · berry ſauce in a boat. 


— 
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4 LEG ff I. $ MB A4-la-farce. 


a little of the ſhank ; make a force-meat of 
veal, and ſtuff it where the bone was taken out, 
tie it up, put it into a pot to ſtew with ſome brown 
gravy for one hour and a quarter ;—have ready 
ſome carrots and turnips cut in dice, and ſome 
green pickles, put them in a ſtew-pan, and ftrain 
the gravy from the lamb to them, —ſet them on 


Ta al the bones out of a leg of lamb, but | 


the fire to ſtew a little, ſkim it clean, put your 


lamb into a diſh, pour the ſauce over it, and ſerve 
it up for a firſt courſe. 


Entry of LAMB STEAKS. 


\UT a loin of lamb into ſteaks, and pare them 
neatly, fat them with a cleaver, ſeaſon them 
with pepper and falt, and fry them of a good 
brown; put them into a haſh-pan with ſome good 
gravy, ſtew them a little, cut ſome green pickles 
very ſmall, and put amongſt them,—pur your 
ſteaks in a diſh, pour your gravy over them, and 
Fe them with fried parſley. | 
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To fricaſſee LAMB STONES. 


* 


I eight lamb ſtones, and take four ſweet - 
breads and cut them in two, pepper and ſalt 
them to your taſte, dip them in a batter, fry them 
in hog's lard of a nice brown, have ready ſome 
good browr. gravy, thicken it up with butter 
and flour, put in a flice of lemon, and a little nut- 
meg, beat up the yolks of two eggs with a little 


cream, let it ſimmer, but not boil, — drain your 


lamb-ſtones clean from the fat they were fried in, 
lay them in a diſh, and pour your ſauce over them. 


To ragoo I. A M B. 


\UT a breaft and — of fd] into four pieces 
each, ſeaſon them well with beaten cloves, 
mace, pepper, and ſalt, put them into a ſtew-pan 
with a piece of butter, fry them brown, and duſt 
in ſome flower, add a pint and a half of gravy, a 


bunch of ſweet herbs, a few morels and muſhrooms, 


two ſpoons full of red wine, and a little juice of 
lemon, let it ftew till tender, ſkim off the fat, then 
add one dozen of fried force-meat balls, let it juſt 
ſimmer, and ſerve it up hot for a firſt courſe. 


6 


4 SHOULDER of LAMB, A la Salpiten. 


FAKE the bones out of your lamb on the un- 
der ſide, leaving in a bit of the ſhank, ſeaſon 
it with pepper, falt, and mace, ſtuff it with veal 
force-meat, put it in a ſtew- pan with bars of bacon 
under and over, adding to it a httle broth, with a 
bunch of ſweet herbs ; let it ſtew gently for three 
quarters of an hour, then take it out, and put it in 
a dith, having ready a ſauce made as follows : 


BLANCH a veal ſweet-bread and cut it in dice, 
cut a ſlice of ham the ſame way, put them in a 
ſtew-pan with a piece of butter, let them fry for 
five minutes, duſt in a little flour, moiſten it with 
ſome good gravy, and a little juice of lemon, let it 
ſtew gently for fifteen minutes, ſkim it, put it in 
the diſh with your lamb, and ſerve it up hot for a 


ſide diſh. 


To few a BREAST of LAMB and PEASE. 


UT it in pieces about the bigneſs of a walnut, 

put it into a ſtew-pan with a pint of white 
gravy, let it ſew *till tender, then ſkim off the fat, 
add a piece of butter and flour, and half a pint of 
green peaſe boiled tender, half a pint of cream, a 
little pepper, ſalt, and ſpice, let it ſimmer a little, 
and ſerve it up. 


You may do a breaſt of veal the fame way. 
Un 


(ng ) 
Vn POITRINE! de TA GNE Av. 


AKE two ſmall. breaſts of lamb, pare them 

neatly, put them in a ſtew-pan with bacon 
es and over them, a bunch of ſweet herhs, two 
onions, and a little broth; let them ſtew ' till ten- 
der, and make a ſauce for them as follows: 


Takx three muſhrooms, three ſhalots, chop them 
fine, put them in a ſtew- pan with ſome ſtrong veal 
gravy, a little pepper, ſalt, and mace, let them ſim- 
mer for ten minutes, —lay the two thin parts of 
your breaſt of lamb in the middle of your diſh, and 
the briſket parts towards the brim of it, pour your 
ſauce over it, and ſerve it up hot for hs middle of 


the table. 


LAM BVT FEET with MusTaxD. 


AKE ſome lamb's feet, let them be well clean- 
ed, blanch them in boiling water for ten mi- 
nates, pare them very neat, ſeaſon them with pep- 
per, ſalt, and mace, put them in a ſtew-pan with a 


piece of butter, ſet them over the fire for five mi- 


nutes, duſt in a little flour, add a bunch of ſweet 
'herbs, and one onion ſtuck with cloves, a flice of 
lemon, and ſome good white gravy, —let them ſtew 
Nowly till tender; take out the herbs and lemon, 
ſkim them clean, add the yolks of two eggs mixed 
with a little cream, let it ſimmer but not boil, then 
add a little made muſtard to it, and ſerve it up 
for a corner diſh. 
SHEEP's 
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EP's TONGUES the Spaniſb Way 


AL two lar | 
ge Spaniſh ONION! : 
ſtew-pan with ſome goo eee th my 
> en put 


in ſix ſheep's. 
1 ſix ſheep's tongues boiled and pealed, let th 
R em 


ſtew till the onio 

ws ns are tender; 

onions in the middle of gg put _ = wt 
3 * e 


make a ſauce of th ; 
ſtewed, wi the gravy in which they we 
little 8 e a ey 
and Se ee hicken it up with ſom 
and . on it ſimmer, pour it over yo PIO butter 

; 8 hot for a 8 ur tongne. 


2 Ho) 
8 HEEP TONGUES fied. 


AKE eight ſheep's x 
g eep's tongues, boil them tender, 


take off the ſkin 

TE ; cut them in thin {1 
"= 0 erer 5 you intend to ferve bers _— 
- . - eee onions, a few ſweet * 4 
ei hg red very fine, with a little pe S, 4 
RES ome of it on .your eee 4 
2 _ _— and {ome more Kaon Fi 
= ei, ur diſh is full; moiſten it wich 
dre in an 8 „en 1. 0s mi 
rown, a : ie top be of a nice light 
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1 76 ) 
SHEEP's TONGUES l/arded and roaſted. 


OIL fix ſheep's tongues, take off the ſkin, lard 


them with ſix {maii pieces of bacon, put hem 


on a lark-ſpit, and roaſt them, diſh them up with el 
ſome brown gravy under them, and ſerve. them 99 
* hol. . 85 


'SHEEP'% TONGUES. the Pruffian Way. 


OIL fix ſheep” s tongues, take off the ſkin, put 

them into a ſtew-pin with ſome carrots cut in 
{mall flices, and ſome thickened gravy or cullis, a 
glaſs of white wine, ſome lemon juice, pepper and 
ſalt to your taſte, let them ftew gently for twenty 
minutes, put the tongues in a diſh, pour your 
ſauce over them, and ſerve them up hot for an 


entry. 


S HE E P' TONGUES broiled. 

UT a lump of butter into a ſtew-pan, with 

ſome parſley, green onions, and ſweet herbs 
ſhred fine. a little beaten mace, pepper, and ſalt, ſet 
it over the fire that the butter may melt, —have 
ready ſix tongues boiled tender, and the ſkin taken 
off, —dip them in amongit the butter and herbs, 
crumb them with bread, broii them, put them in: 
duh, and ſerve them up hot with ſome veal gravy, 
n and falt to your taſte. 


ef 


11 


8 HE EPC TONGUES in Paper. 

gs eight ſheep's tongues for three days, boil 
them tender, ſplit them, cut ſome paper big 
enough to wrap them in, ſpread ſome force meat 
on the paper, and ſome upon the tongues, wrap it 
up neatly, butter a baking-pan and lay them in it, 
bake them in an oven for fifteen minutes, diſh 
them up, and ſerve them up hot. 


7 


SHEEP*: TON GES in 4 Nagout. 


AKE a veal ſweet-bread, a few muſhrooms 
1 and truffles, a bunch of ſweet herbs, and a 
few blades of mace, adding to it half a pint of 
gravy take ſix ſmall ſheep's tongues, let them 
be boiled tender, take off the ſkin and pare off 
the roots, put them into the ſtew-pan with the 
ſweet-bread, truffles, and muſhrooms, let them 
ſtew fifteen minutes, add to them a little catchup, 
Cayen, a little pepper and falt to your taſte, and 
ſome force-meat balls fried, thicken it up with a 


little butter and flour, and a little lemon juice,— + 


put your ſweet-bread in the middle of your diſh, 
and the ſheep's tongues all round, pour the ſauce 
over them, and ſerve them up hot. 
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CALF”: FEET in a white Sauce. 


AKE three calf*s feet, boil them tender, take 

out the great bones and cut them in four 
pieces each,—put them in a ſtew-pan with ſome 
white gravy, a few blades of mace, and let them 
ſtew for ten minutes; put to it two tea-cups full of 
thick cream, thicken up your ſauce with butter 
and flour, add a little juice of lemon and a tea- 
| ſpoon full of vinegar, (if you like it ſweet, put 1 in a 
N 2 of ſugar) and ſerve it up hot. 


ALF F E E T the Italian May. 


OIL three feet tender, take out the large bones, 

cut them in halves, and pare them neatly, put 
them into a ſtew-pan with a pint of ſtrong white 
veal gravy, one. muſhroom, and a little parſley 
ſhred fine, with two or three blades of mace, —ſet 
it on to ſtew for ten minutes, add to it one tea. 
ſpoon full of white wine vinegar, to give it a ſharp 
taſte, thicken it up with butter and flour, lay your 
feet in a diſh, pour the ſauce over them, and 
ſerve them a hot. 


CALF's FEET another Way. 


PLIT your calf's fect in halves, take out the 
large bones, put them in a ſauce-pan with ſome 
llices of bacon over and under them,—put to them 


& — of ſweet herbs, ſome whole pepper, a little 
{alt, 


G- 179: ) - 


ſalt, and one onion ſtuck with cloves,—moiſten 
them with a little water or broth, ſet them on to 


ſtew for three quarters of an hour, or *till they are. 
tender, then take them out and drain them; make 


a batter with flour and eggs moiſtened with a little 
beer, dip the rect in it, and fry them in ſome 
hog's lard of a nice light brown, diſh them up with 
fried parſley, and ſerve them up hot for a {ide diſh. 


CALF's FEE 'T i ratios... 
AKE the bones out of four calf*s feet, lay them 


flat upon a dreſſer, ſpread over them ſome veal 
force-meat, roll them up tight, and bind them 


with pack-thread,—lay ſome ſlices of veal and beef : 


at the bottom of a ſtew-pan, lay in the feet, ſeaſon 


them with pepper, falt, mace, and nutmeg,—lay 
ſome thin ſlices of bacon on the top of them, and 


put to them three pints of broth or water ; let 
them ſtew for one hour, take them out, lay them 
in a diſh, take off the pack-thread, ſtrain the liquor 
into a ſtew-pan, (ſkimming off the fat)—add a little 
juice of lemon, one ſpoon full of catchup,—thicken 
it up with butter and flour, pour it over the feet, 
and ſerve them up hot for a fide or corner diſh in 
a lirſt courſe. 2 
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SHEEP TROTTER S: à 4 Surtouf. 


AKE ſheep's trotters ready boiled, cut them in 


pieces, put them in a ſtew-pan with a lump 
of butter, ſome parſley and thyme, one onion cut 
ſmall, ſome pepper, falt, nutmeg, and a little juice 
of lemon, ſet them on the fire for five minutes, 
duſt on them a little flour, then add a little gravy, 
and let them ſtew ten minutes ; put them into the 
diſh you intend to ſerve them in, let them be cold, 
cover them over with ſome veal force-meat, ſmooth 
it on the top, ſtrew over ſome crumbs of bread, 


ſet it in an oven for fifteen minutes to brown, 


take it out, and ſerve it up hot. 


SHEEP's TROTTERS forced. 


ET Your ſheep? s trotters be well ſcalded and 
clean, put them in a ſtew-pan with a little 
gravy, one onion ſtuck with cloves, a little mace, a 
few pepper-corns, and a bunch of ſweet herbs,— 
let them ſtew *tiil tender, then take them up, and 
take out the bones, lay them flat upon a table, 
 fpread them over with ſome veal force-meat, roll 
them up tight one by one, and tie them with ſome 
ſtrong thread, put them into a New-pan, and ſtrain 
upon them. the gravy they were ſtewed in; add to 
it a little Cayen pepper, two ſpoons full of catchup, 
and one glaſs of white wine, and let it ſtew for 
twenty 


- 


{e1 


. 


: twenty minutes, —thicken. up your gravy with 


ſome, butter and flour, then lay your trotters on a 


diſh, take off the thread, pour on your gravy, and 
ſerve them up hot for an entry. 


SHEEP” TROTTERS another Way. 


HEN your ſheep's trotters are boiled tender, 

take out the bones, ſtretch the ſkins upon 
a drefler, ſpread them over with vea! force-meat, 
roll them up one by one, butter a baking-diſh and 
put them in, do them over with eggs, crumb them 
with bread, and bake them 1n an oven for fifteen 
minutes; diſh them up, and pour under them 
ſome thickened gravy, with a little juice of lemon, 
or ſome cullis, and ſerve them up hot for an entry. 


ANOTHER WAT. 


ET your ſheep's trotters be boned and {prea.. 
with force-meat and rolled as above, do them, 
over with ſome beaten eggs, {trew them with tome 
crumbs of. bread, run a ſkewer through to Ecep in 
the force-meat, fry them in -hog's lard of a nice 
brown, and ſerve them up not with fried parſley, 
for a final entry... 
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To Ffricaſce SHEEP”; TROTTERS K 
[talian $624 


„ Am ſheep's trotters ready boiled, cut them in 
pieces, put them into a ſtew-pan with a lump 
of butter, one muſhroom, and one omon cut tmal!, 
ſet them over the fire for five minutes, put to them 
_ alittle flour, pepper, and ſalt, half a pint of broth, 
a glaſs of white wine, and a clove of garlic,—ict it 
ſtew for fifteen minutes, thicken it up with the 
| yolks of three eggs, add a little lemon e, and 
ſerve it up hot. 


0 fricaſce Double T RI P E. 


LEAN your tripe well, and boil it tender, take 

the double part, and cut it in pieces two 
inches long ; put a lump of butter in a ſtew-pan, 
with two ſhalots cut very ſmall, give it a toſs on 
the fire, put in your tripe, duſt it with flour, add 
to it half a pint of broth, and a glaſs of white wine, 
ſeaſon them with pepper, ſalt, and a bunch of 
ſweet herbs,—let them ſtew ſoftly, and let them 
have a good taſte ; thicken up your ſauce with the 
yolks of two eggs well beaten, add a little parſley 
cut ſmall, and a little nutmeg, mix your egg 
with a little broth and juice of lemon, and put it 
to your tripe, —let it juſt ſimmer, diſh it up, and 
ſerve it up for a ſmall entry. 


6 


T fry.T RIPE. 


ARE double tripe that has been well cleaned 


and boiled tender, cut it in ſquare pieces, and 
make a batter for it as follows: Take three 
ſpoons full of flour, one egg, and a little ſmall 
beer, — beat it well together, dip in your tripe, fry 
it in hot hog's lard, criſp, and of a nice brown, — 
put it on a ſieve to drain, cut ſome onions in thin 
ſlices, fry them brown, put your tripe in a diſh, 


and your onions round it, and ſerve it up hot with 


plain melted butter in a boat. 


RAG U UT 1 Cocxs' Cours: 


— 


bunch of ſweet herbs, and ſome muſhrooms 
cut in bits; put in half a ſpoon full of fine flour, 
give it a toſs over the fire, moiſten it with a little 
broth, ſeaſon it with pepper and ſalt, put in your 
cocks combs and ſtones, let them ſtew gently for 
half an hour, thicken- it up with the yolks of two 
eggs, mixed with two tea-cups full of cream, and 2 
little nutmeg,—be ſure to make it of a good taſte, 
and ſerve it up hot for a ſecond courſe difh. 


— 


RAGOUT 


U a piece of butter in a ſtew-pan, with a 
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RAG OUT with Cocks“ ComBs another Nay. 


UT ſome muſhrooms into bits, put them into 
a ſtew- pan with a piece of butter, a bunch of 
ſweet herbs, and ſome truffles cut in ſlices, —ſtir it 
over the fire for five minutes, moiſten it with ſome 
gravy, put in ſome cocks” combs and ſtones, and 1 
little juice of lemon, —ſeaſon it with pepper, ſalt, 
and mace to your taſte, let it ſtew for half an hour, 
thicken it up with butter and flour, take out the 
- herbs, diſh it up, and ferve it up hot for a ſecond 
courſe diſh. 


A RAGOUT MILLE 


AK E ſome cocks' combs and ſtones, ſcald 

them in boiling water for ten minutes, put 
them into a ſtew- pan with a veal ſweet-bread cut 
in dice, and a lump of butter, —ſtir them over the 
fire for five minutes, then duſt in ſome flour, add 
a few ſmall muſhrooms, and moiſten them with 
{ome white veal gravy ; let them ſtew gently for 
half an hour, add ſome force-meat balls, and the 
yolks of ſix hard eggs, feafon it with pepper, falt 
mace and nutmeg to your taſte, thicken it with 
up with the yolks of two eggs, mied with a little 
cream, let it juſt ſimmer, put in a little juice of le- 
mon, and ſerve it up hot. This 3s a pretty ſe- 
cond courſe diſh. 


COL 


* 


(188 F 


, ak =.” e T =" 

by.” - , as 20 \, —— — 1 

1 * : CeO. FRE >, ee 2 3 — 0 8 — 
— Ch 2 =, CT” . — = > - 


COLLIFLOWERS ad CHEESE, 
OIL a large colliflower for ten minutes, lay if 


B neatly in a diſh, then put a little gravy in a 
ſtew-pan, with a little grated cheeſe, a piece of but- 
ter, a little pepper and nutmeg, ſet it on the fire, 
and let it juſt boil,—then pour it over the colli- 
flower, and put on it half a pound of grated Par- 
mazan cheeſe ; ſet it in the oven to brown, or 
down before the fire,—it not of a good colour, 
hold a hot fire ſhovel or falamander over it, till it is 
of a nice brown, then {ſerve it up for a fecond courſe. 
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MACCARONI nd CHEESE. 


OIL half a pound of maccaroni in water *tll 
quite tender, di ain it on a ſieve, then put it 
into a ſtew-· pan with a piece of butter, a little grated 
cheeſe, and a little gravy, ſet it over the fire to 
ſtew for ten minutes, add a little pepper, falt, and 
nutmeg to your taſte; put it in a china diſh, with 
half a pound of Parmazan cheeze grated on the 
top, ſet it in an oven for fifteen minutes, 
then take it out and brown it with a ſalamander, 
and ſerve it up in a ſecond courſe. 


' 
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To make RAMQUINS. 


RATE half a pound of Parmazan cheeſe, put 
G* it in a ſtew-pan with a little gravy, a little 


pepper and falt, ſet it on the fire, and let it boil for 


five minutes; take it off, and let it ſtand one quar- 
ter of an hour, add to it the yolks of four eggs, 
and two ſpoons full of flour, mix it well together, 
have a frying-pan with hot hog's lard, drop in one 
| ſpoon full to each, fry them of a light brown, 
drain them on a ſieve, put ten in a diſh, and ſerve 
them up for a ſecond courſe. 


A RAGOUT of Mus HRO OMS. 


I CK ſmall muſhrooms, waſh and dry them, 
put them in a ſtew-pan with a bunch of ſweet 
herbs, ſeaſon them with pepper, ſalt, and mace, {ct 
them over the fire for four or five minutes, ſtir- 


ring them all the time, —moiiten them with a little 


gravy, let them ſtew gently for half an hour, take 
out the bunch of herbs, ſkim off the fat, thicken 
them up with a little butter and flour, and put the 
cruſt of a French roll in the middle of the diſh, 
pour the muſhrooms round it, and ſerve it up hot. 


This is a pretty ſecond courſe diſh. 


RAGOUT 


. 


KAGOUT of Mus HrRooOMs another Way. 


nel, and waſh them clean, put them in a itew- 
pan with a piece of butter, a little Pepper and fait, 
and a bunch of ſweet herbs,—duft in a little flour, 
ſet them over the fire for ten minutes, moiſtening 
them with ſome gravy ; let them few 'till tener; 
kim off the fat, and ſerve them up hot for a ſecond 
courſe diſh. 


To dreſs MUSHROOMS the Italian Way. 


AKE the middling ſort of muſhrooms, waſh 
them, and pick off the ſkin ; mince ſix large 
muſhrooms, put all into the fiew-pan, with a glaſs 
of ſweet oil, one clove of garlick, one onion, pep- 
per, ſalt, and a bunch of {ſweet herbs ; put them 
over the fire to ſtew till they are tender, ſkim off 
the fat, and take out the herbs ; . put them into the 
diſh in which you intend to ſerve them, crumb 
them over with bread, ſet them before the fire, or 
in an oven to brown, and ſerve them up hot for a 


ſecond courſe diſh. 


To force MUSHROOMS. 


AKE out the guils of eight large muſhrooms, 
and peal off the ſkins neatly ; ; make ſome 
en ee of the breaſt of a chicken, ſome beef 


marrow, and ſome crumbs of bread boiled in cream, 
{hred 


Ria a quart of ſmall muſhrooms with a flan- 
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ſhred it fine, pound it in a mortar, and ſeaſon it 
with pepper, ſalt, and mace, adding the yolks of 
two eggs, —-mix it well together, and force your 
muſhrooms with it; butter a baking-pan, and lay 
in your muſhrooms with the forced fide up ; bake 
them in an oven for fifteen minutes, diſh them 
up with ſome thickened gravy, and ſerve them 
up hot. . 


MUSHROOMS the Italian Way. 


x KE three pints of ſmall muſhrooms vcry 

white, cut off the ſtalks, waſh them well, and 
put them in a ſtew-pan with the juice of two le- 
mons, a little pepper, halt a glaſs of white wine, 
and as much ſweet oil, with a bunch of tweet 
herbs,—tet them on the fire, let them boi! tor 
eight minutes, dith them up,—and when cold, 
ſerve them up, « 


MUSHROOMS with white Sauce. 


NVlck and waſh your muſhrooms well, put them 
in a ſtew-pan with a lump of butter, and a 
bunch of ſweet herbs, give them a toſs over the 
fire, duſt in a little flour, and moiſten them wit! 
; broth or gravy, ſeaſon them with pepper, ſalt, and 
nutmeg, and let them {immer for fifteen minutes; 
take out the ſweet herbs, and thicken them 9 
With 


\ 


% 


— — o& 


i 


(1 


with the yolks of two eggs mixed with a little 
cream, lay the cruſt of a French roll in the bot- 
tom of your diſh, pour the muſhrooms on it, and 
ſerve them up hot for a Bide diſh. 


vw 


MORELS with CREAM. 


ASH ſome morels clean in boiling water, 
} \ cut them in ſlices, and put them into a 
ſtew-pan with a lump of butter, duſt on a little 
flour, and moiſten them with ſome good gravy,— 
ſeaſon them with pepper, ſalt, and nutmeg, and 
let them ſtew for fifteen minutes ; add a little par- 
ſley ſhred fine, and thicken them up with the yolks 
of two eggs and a little cream ; then toaſt the top 
of a French roll, cut it round, and butter it, lay it 
in the bottom of your diſh, pour the morels over 
it, and ſerve them up hot.— This is a a pretty ſecond 
courſe diſh, 


MORELS ragobd the Italian Way. 


clean in water, cut them in quarters, and put 
themſin a ſtew-pan with a lump of butter, a little 
flour, and a bunch of ſweet herbs, give them a toſs 
cover the fire, and moiſten them with a little good 
gravy, and a glaſs of white wine, and let them 
ſtew for fifteen minutes; ſeaſon them with pepper, 
falls and a little juice of lemon, (if it is not thick 


enough, 
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UT off the ſtalks of ſome morels, waſh them- 


( 490 :) 


enough, add a little more butter and Hour) lay the 
cruſt of a French roll in the bottom of your diſh, 
pour the morels on it, and ſerve it up hot. 


This is a pretty ſecond courſe diſh. 


To fire M O R E I. S. 


ARE nine morels, cut off the ends of the 
ſtalks, waſh the fand off them with boiling 


water, ſeaſon them well with pepper, ſalt, and mace, 


and ſtuff them with ſome good veal force-meat; 
lay them in a ſtew- pan ſheated with bacon, and 
put in a bunch of ſweet herbs, an onion ſtuck with 
cloves, and ſome lices of bacon on the top; put 


to them a pint of good gravy, ſet them into an 


oven, or over a ſtove for three quarters of an hour, 


then take out your morels, lay them carefully in 


your diſh, ftrain your gravy into a ſtew-pan, ſkim 
off the fat, thicken it up with butter and flour, 
pour it over your morels, and ſerve them up hot. 


This is a genteel ſecond courſe diſh. 


RAGOUT F AsraraGuUus HEADS. 


UT ſome heads of aſparagus in {mall lengths 
as far as they are tender, blanch them in ſome 
boiling water, and drain them, put them in a ftew- 


pan with ſome gravy and a ſlice of ham, ſeaſon 


1 


them with pepper, ſalt, and n, and let them 


ſtew 
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ſtew gently 'till tender; take out the ham, and 


ſpoon full of vinegar ; put your aſparagus into a 
diſh, and garniſh it with fried bread, and ferve it 
up hot for a ſecond courſe diſh. 


A White RAGOUT of Asraracus HEADS. 


NUT and blanch your aſparagus as above, put 
it into a pan with a bit of butter, and fry 
it a little; duſt on a little flour, moiſten it with 


it with pepper, falt, and nutmeg to your taſte,— 
add the yolks of two eggs mixed with a little broth, 
juſt let it ſimmer, and put a buttered toaſt in the 
bottom of your diſh, pour the ragout over it, and 
ſerve it up hot for a ſecond courſe diſh. | 


To bul ASPARAGUS. 


ſcrape the white end, waſh them quite clean, 
and tie them up in fmall bunches, twelve in a 
bunch; have ready a fauce-pan with hard water 


have ready a ſlice of bread toaſted, dip it in the 
Water the ee Was boiled 1 in, and lay it in a 
china 


thicken it up with butter and flour, adding a tea - 


a little broth, and let it ſtew *till tender; ſeaſon 


ICK off the leaves almoſt up to the head, and 


and a little falt, and when it boils, put in your aſ- 
paragus, which ten or twelve minutes will both ;— 
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china diſh, with the aſparagus on the top of it, in 
bunches ; cut off the ſtrings, pour ſome melted 
butter over them, and ſerye them up hot for a ſe- 
cond courſe diſh. 


AS PA \R AGUS the Italian Way. 


- P' CK, ſcrape, clean, and boil your aſparagus | 


as above, lay it into a china diſh when cold, 
and make a ſauce for it as follows ;—Mix half 1 
tea-cup full of ſweet oil, the ſame of white wine 

vinegar, a little juice of lemon, pepper, and ſalt, 
pour it over your aſparagus, and ſerve it up cold 
for a ſecond ons or r diſh. 


ASPARAGUS PE AS E. 


ICK off the leaves of ſome ſmall aſparagus, cut 
| them in {mall round ſlices, (as far as tender) to 

imitate peaſe ; put them on to boil in a little hard 
water, and when tender, drain them,—put them 
into a ſtew-pan with a little cream, a piece of but- 
ter and flour, the yolk of an egg mixed with cream, 
a little pepper, ſalt, and a bit of ſugar, (the bigneh 
of a ſmall nutmeg) ; ſet it over the fire, ſtir it al 
the time with a wooden ſpoon *till it grows thick, 
put it into a diſh, and ſerve it up hot for a ſccond 


| courſe diſh. 


".**FAGOV! 


1 


RAGOUT of fufid Cu cun B EAS. 


P. ſix large cucumbers, ſcoop out the ſeeds 


at one end, blanch them in a ſauce-pan of 


boiling water, take them out and ſeaſon them with 
pepper, ſalt, and mace, and ſtuff them with ſome 
veal force- meat, and ſome flices of ham cut in dice; 
lay them into a ſtew-pan ſheeted with ſome fat ba- 
con,—lay in your cucumbers, with two or three 
onions cut in ſlices, with a ſlice of veal and ham, 
put to it ſome gravy, and ſet it to ſtew gently ; 
when tender, take them out, and put them in your 
diſh, ſtrain your liquor, and ſkim off the fat,— 
thicken it up with a little butter and flour, ſqueeze 
in a little juice of lemon, and ſerve it up hot, —It 
will be a genteel ſecond courſe diſh. 


— 


To boil T RUF F LES. 


NALEAN your truffles with a bruſh, and waſh 
them clean with water, put them into a ſauce- 
pan that will juſt hold them, fill them up with half 
water and half white wine, and a little pepper and 
falt, let them boil for one hour, then put a folded 
napkin in a diſh, put your truffles in it, and ſerve 
them up hot. 


B b T RU F- 
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' TRUFFLES he Italian Way. 


ARE and cut your truffles in flices, with 2 
muſhroom cut, and a bunch of ſweet herbs,— 


- ſeaſon them with pepper and ſalt, put them into a 


ſtew- pan with a piece of butter, give them a tok 
over the fire, moiſten them with ſome gravy, add 
a glaſs of Champaign, let it ſtand for twenty mi. 
nutes, ſqueeze in a little juice of lemon, and ſerve 
them up hot for a ſecond courſe. 


d 


AKE ſome of the beſt white endive, waſh it 
clean, and blanch it in boiling water, ſqueeze 
the water from it, and: ſhred it; put it into a 
ſtew- pan with ſome gravy and a ſlice of ham, let it 


ſtew for fifteen minutes, ſeaſon it with pepper and 
ſalt to your taſte, and ſerve it up hot for a little 


diſh, or under roaſt mutton or veal. 


ANOTHER; WAX. 


Wc: blanch, and ſhred your endive as 
| above, put it into a ſtew-pan with a lump 
of butter, and ſeaſon it with a little pepper and 
falt, and fry it for ten minutes over the fire, ſtirring 
it all the time; moiſten it with a little broth, juſt 
let it ſimmer, and ſkim off the fat, add the yolks of 
two eggs mixed with a little cream, juſt let it ſim- 
mer, and ſerve it up hot for a little diſh, or under 


larded collops or veal cutlers. ; 
10 
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40 boil ARTICHOKES. 


AKE ſix middle-ſized artichokes, not too old, 
break off the ſtalks, draw out the ſtrings from 
the bottoms, cut a bit off the top of the leaves, put. 
them in water, waſh them well, boil them in hard 
water *till the leaves will come off eaſily ; take 


ſieve, diſh them up, and ſerve them up hot with 
ome melted butter in a boat. 


To fry ARTICHOKES. - 


out the chokes and inſide leaves, leaving on 
wo outſide leaves, waſh them clean, lay them on 
1 ſieve to drain, and make a batter for them as 
follows :—Take a little flour, one egg, a ſpoon full 
dt vinegar, and a little ſmall beer, temper it up to 
2 nice ſmooth batter, but not too thin, dip your ar- 
ichokes 1n it, and fry them in hot hog's lard of a 
ice light brown,—diſh' them up with ſome gravy 
nd butter, and a ſpoon full of vinegar. in a boat, 
nd ſerve them up hot for a ſecond courſe diſh. 


A G run Way. 


[) OIL ten artichokes, take off the leaves and 
L chokes, put them in an earthen diſh, ſprinkle 
hem with a little vinegar, pepper, falt, and an 


them 


them up carefully, and let them drain upon a. 


UT fix artichokes into eight pieces each, take - 


mon Qliced ; let them lie for two hours to give 
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them a flavour, then take them from the onions, 
and wipe them dry; make a batter for them of 
one egg, a little flour, a ſpoon full of oil, and a 
little fmall beer, —let your batter be ſtiff, dip in 
vour e and fry them in hot hog's lard or 
- butter, let them be criſp, and of a nice brown, diſh 
| them up with ſome gravy and butter, and a little 
Juice of lemon under them, or in a boat, and ſerve 

: them 835 hot. ; 


pate, Tate, Wownd — 88 


, 

: ARTI c HOKES the Italian Way. 
| DUKE fix artichokes, cut off a little of the toy fil © 
of the leaves, boil them *till they are tender, 1 


take out the choke and leave on all the outſide : 
leaves; take a little parſley, green onions, and t 
ſweet herbs ſhred fine, with a little pepper and 
falt, juſt give it a toſs over the fire, and put to it 
little good gravy, a ſpoon full of vinegar, and 
little juice of lemon; put in your artichokes, It 
them fimmer for a few minutes to give them 1 
good flavour, take them carefully out with a {lice 
lay them in your diſh, pour the ſauce over them, 7 
and ſerve them up hot for a ſecond courſe. 


0 

To teu P F A'S E. 4 

0 

T* a quart of Pele, put them into a ſtew: A 
pan with an onion and ſome cabbage lettuc {0 

, thred, a few pepper-corns, a blade or two of mac m 


and a bunch of ſweet herbs; ſet it on a flon th 
8 i ln 


( 


fire to ſtew, moiſten it with a little boiling water, 
and let it ſtew *till tender ; add a little pepper and 
ſalt to your taſte, with a little gravy, and a piece 
of butter and flour to thicken it, give them a toſs, 
put them in your diſh with ſome 1lices of bacon 
fried and put round them, and ſerve them up hot 
for a ſide diſh. : 


£0 T'n n Wa F. 


AKE a quart of young peaſe, waſh them, 

and put them in a ſtew-pan with ſome but- 
ter, two cabbage lettuces cut ſmall, two onions, 
with a bunch of ſweet herbs ; ſet them on the fire, 
and give them a toſs, adding to them one pint of 
water and a piece of lump ſugar ; let them ſtew till 
they are tender, add a little gravy, and the yolks 
of two eggs mixed with a little cream, with pepper 
and falt to your taſte, —let it ſimmer, but not boil, 


put them into your diſh, and ſerve n up hot 


for 2 ſecond courſe. 


To preſerve Green PEA S E to keep all the Tear. 


AKE ſome green peaſe, not too young nor too 
old, ſhell them, put them into a ſtew-pan with 
ſome butter, and a little pepper and falt, give them 


a toſs now and then for ten minutes, put to them 


ſome hard water, and let them boil for five mi- 
nutes, adding to them a bit of lamp ſugar ; take 
them off, and put them into wide-mouthed bottles 

while 
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while they are warm, —let them ſwim in their li- 
quor, pour over ſome clarified butter to keep them 
down, cork them cloſe down, cut off the top of the 


cork, and roſin them ;—when you. uſe them, draw 
the cork, take off the butter, ſtrain them from the 


liquor, and ſet on ſome hard water; when it boils, 


put them in with a ſprig of mint, boil them till 
they are tender, put them into a ſtew-pan with a 


- piece of butter, give them a toſs over the fire, and 
ſerve them up hot. 


7 preſerve Green P . ASE another Way. 


LUCK your peaſe wht tlic weather is dry, 


ſhell them, and put them into dry wide- | 


mouthed bottles, cork them cloſe, and wax them 
over, tie them cloſe down with a bladder, and keep 
them in a cool dry place. 


ANOTHER Way. 


HELL a quantity of nice green peaſe, give 
0 them a boil in a ſmall quantity of hard water, 
pound the peaſe ſhells in a mortar, .and put to it 
the liquor the peaſe was boiled in, ſtrain it through 
a ſieve into a ſtew-pan, ſqueeze what juice you can 
from the ſhells, ſet it on the fire to boil, with a 
hand full of falt and a piece of ſugar; fill your 


bottles with peaſe, and pour in the liquor; when 


cold, pour over them ſome clarified butter, or 


rinded ſuet; cork, them tight down, roſin them 
55 Over, 
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over, cover them with a bladder and leather, and 
keep them in a dry cool place ;—when you uſe 
them, boil them in hard water, with a ſprig of mint, 


when boiled, toſs them up with a lump of butter | 


and four, and ſerve them up hot. 


To preſerve KIDNEY, BEANS. 


ET your EX 1 8 beans be gathered quite dry, 
lay in the bottom of a ſtone jar ſome ſalt, then 
a layer of beans, and falt alternately, till your jar 
is full, - put on them a piece of thin ſlate to keep 
them down, cover them with a piece of bladder 
and leather, tie them tight down, and keep them 
in a cool dry place ;—when you intend to uſe 
them, put them in water for twenty-four hours to 
take out the ſalt, cut them ſmall, boil them, and 
ſerve them up. 


To preſerve ARTICHOKES throughout the Tear. 


AKE four dozen of artichokes, cut off the 
leaves, boil them till you can, take out the 
chokes, put them into a ſtew-pan with ſome clean 
water as you do them; when you have done them 
all, ſet your ſtew-pan upon the fire, with a large 
hand full of falt, a little vinegar, the juice of a le- 
mon, and ſome beef ſuet; let it boil for ten mi- 
nutes, and let your brine be pretty ſalt put them 
into a jar that will juſt hold them, with a piece of 
{late 
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Nate to keep them down ; put in the liquor, pour 
over them ſome rinded mutton ſuet, tie them cloſe 
down with ſome bladder and leather, and kecp 
them in a cool dry place; when you uſe them, 
ſoke them in warm water for twenty hours. 


To & ARTICHOKE BOTTOMS, an 


ARE off the leaves of a quatitity of bee, yo 

boil them till you can take out the chokes, litt 

then ſtring them with pack-thread and a needle, lin 

hang them in a kitchen to dry, or in a ſlow oven. pu 

When you would uſe them, ſoke them all night in bac 
warm water, then boil them, and ſerve them up 
hot with gravy and butter, and a little j Juice of le- 

mon; or as directed in the receipts: 


| 5 J calls POTATOES. 

| . 5 os 
;  —_ OIL your potatoes, peal them, beat them fine ther 
a | with ſome good cream, and a lump of butter, HOU 


pepper and falt to your taſte ; butter your ſcollop- Na tc 
ſhells, put in your potatoes, ſmooth them with a ther 
ſpoon, and ſcore them in dice, —lay ſlices of butter 
upon the top, ſet them in a tin oven to brown be- 
© |. fore the fire, —when done, put them in a diſh, 1 
= ſerve them up hot. : 


/ 
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ENTRY # WINPDSOR BEANS 


| B three pints of Windſor beans, in hard 


water *till tender, drain them on a fieve 
and take off the ſkins; put them in a ſtew-pan, 


with a lump of butter, ſtrew on them a little flour, 


and a little pepper and falt, ſtir them over the fire 
for five minutes, put to them a little broth, the 


yolk of an egg mixed with -a little cream, and a 


little parſley ſhred fine,—ſet them over the fire to 
immer, but not boil, ſhaking them all the time; 
put them in your diſh, garniſh them with ſlices of 


bacon broiled, and ſerve them up hot for a ſide dith. 


ENTRY of KIDNEY BEANS. 


AKE off the ſtrings of young kidney beans, 
cut them in ſmall long flices, boil them in 


hard water and falt till tender, drain them, put 


them into a ſtew-pan with a piece of buttons nd 
flour, and pepper and ſalt to your taſte ; give the 
a toſs over the fire, and when quite hot, ſerve 
them up for a ſecond courſe, | | 


COLLIFLOWER with Gravy. 


ASH your colliflowers clean, boil them *till 

near tender, put them into a ſtew.-pan with 

ſome good gravy, a little pepper and ſalt, and a 
tea-ſpoon full of vinegar ; let it {immer for a few 
C c minutes, 
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minutes, add a piece of butter and flour, give it a 
ſhake over the ſtove,—when it ſimmers, put it in 


your diſh, and ſerve it up hot for a ſide diſh, 


You may ſerve broccoli the ſame way. 


To dref CARDOONS, 


„ 


UT your. cardoons three inches long, ſet them 


on to boil in ſome hard water, with a picce 
of ſuet, a little vinegar, and a flice of lemon; let 
them boil till tender, take them out and pick off 
the ſtrings and ſkins, put them into a ſtew- pan with 
ſome white gravy, and a fhice of ham and veal ; let 


them ſtew half an hour, then take out the veal and 


ham, adding a lump of butter and flour, with pep- 
per and falt to your taſte, and a tea-cup full of 


cream; let them juſt ſimmer, and ſerve them up 


hot-—You may leaye out the cream for a change. 


SPINAGE an- C RE AM. 


ICK ſome ſpinage, and waſh it clean, ſet it to 

boil in ſome hard water for ten minutes, drain 
and ſqueeze the water from it; ſhred it ſine, put it 
into a ſtew- pan with half a pint of thick cream, : 
little pepper, ſalt, and nutmeg, and ſet it over the 
fire to ſtew add to it a piece of butter and flour, 
give it a toſs over the fire, put it into a diſh, ga- 


niſh it with fried bread, and ſerve it t up hot tor : 


ſecond courle, 
SPINA GE 


(20) 
8 PIN AG E in fried Bread. 


UT eight pieces of bread one inch thick, pare 
0 them in the ſhape of a heart, fry them criſp 
and of a light brown; make a hole in one ſide of 
the heart, pick out the crumbs, but be careful not 
to break the outhde ; have your ſpinage boiled and 
ſhred, put it in a ſtew-pan with a piece of butter, 
a ſpoon full of gravy, pepper and ſalt to your tate, 
make it hot, and with a tea-ſpoon put the ſpinage 
into the hearts, —diih them up neatly, and ferve 
them up for a ſecond courſe. 


SPINAGE and poached E G G 8. 


REPARE your ſpinage as above, — when Þoil- 


1 ed, ſhred it a little, put it into a ſtew-pan with 


a little gravy, pepper and falt, and a piece of but- 
ter; ſtew it for ten minutes, and order your eggs 
as follows have a ſtew-pan ready with ſome boil- 
ing water, a ſpoon full of vinegar, and a little falt ; 
then break in ſix eggs, let them boil for one mi- 


nute, then lay your ſpinage in a diſh, -take your 


eggs caretully up and lay upon it, and ferve. it up 
hot for a ſide diſh, 
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75 dreſs EGGS and ONIONS. 


EAL fix onions, and cut them in dice, put 

them in a ſtew-pan with a lump of butter, fry 
them brown, and duit in ſome flour, add half 1 
pint of gravy, pepper and ſalt to your taſte, and 
let them ſimmer for fifteen minutes; have ready 
eight hard eggs, cut them in quarters the long 
way, lay them neatly in your diſh, pour your ſauce 
over them, and ſerve them up hot. 


To dreſs EGGS and ENDIVE. 


OIL your endive in water *till tender, drain 
and preſs it, put it in a ſtew-pan with a little 

gravy, pepper, ſalt, and a bunch of {weet herbs; 
let it ſtew for twelve minutes over the fire; add 
to it a piece of butter and flour, give it a tols, take 
out the herbs, put your endive in a diſh, fry or 
poach your eggs in butter of a nice brown, pare 
them neatly, lay them on your endive, and ſerve 
them * hot. 


F G Gs and GRAVY. 


OACH ſome new laid eggs in boiling water, 

lay them neatly in your diſh, put ſome gravy 
in a ſtew-pan, with a tea-ſpoon full of vinegar, a 
little pepper, ſalt, and nutmeg, let it boil, pour 
it over your eggs, and ſerve them up hot. 


= 2 
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To butter E G G8. 

REAK eight eggs into a ſtew- pan, add to them 
B a tea- cup full of cream, the ſame of gravy, a 
little pepper, falt, and nutmeg, and a quarter of a 
pound of butter; beat them a little, ſet them on 
the fire, and ſtir them all the time *till they grow 
thick; lay a buttered toaſt in your diſh, pour the 
eggs over it, and ſerve it up hot. 


EGGS the Pruſſian Way. 


FAKE a {mall deep Giſh, put into if fix ounces 

of butter, and make it hot over a ſtove, 
break in eight eggs, and ſtrew over them ſome 
crumbs of bread, and put them into an oven to 
brown ;—when done, pour ſome thickened gravy 
round them, and ſerve them up hot. 


EGGS ad  CELLERTY. 


AKE five heads of cellery, the whiteit you can 

get, boil them in water with a httle four 

and a bit of ſuet, to make them white; when 
they are tender, take them out and drain them, 
cut them in flices, and put them into a ſftew-pan 
with two tea-cups full of gravy, a lump of butter 
and flour, half a tea-ſpoon full of vinegar, and a 
little 
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little pepper and ſalt; let it ſimmer for fifteen 


minutes, flirring it all the time, put it into your 
diſh, with ſome poached eggs over it, and ſervc 
it up hot. 


%s with LE T TIE. 
OIL. ſix cabbage lettices in water for ten mi. 
nutes, take them up, and drain them, put 
them in a ſtew-pan with a piece of butter, pepper, 


ſalt, and ſweet herbs, and let it fimmer flowly for 


ten minutes ; add to them a little broth or gravy, 
duſt in a little flour, take off the. fat, let it ſimmer 
'2 little, and put it in your diſh; have ready the 
eggs fried in butter, pare them neatly, and lay 
them over your lettice. | 


EGGS and CREAM. 


OIL ten eggs hard, take the yolks, pound 

them in a mortar with a piece of ſugar the 
bigneſs of a large nutmeg, and a little nutmeg 
grated; add the yolks of three eggs to bind 
them, make them up with tome flour into ſmall 
balls, the ſize of a nutmeg ; then put half a pint of 
cream into a ſtew-pan, with a piece of butter and 
flour, —let it boil for five minutes, ſtirring it al 
the time; put in your eggs, with as much ſugar 
as will fweeten it to your taſte, let them fimmer for 
four minutes, keep tofling them, pour them in your 


diſh, and ſerve them up hot for a ſecond courſe. 


— 
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To marinate E G G S. 


OACH ſome eggs in boiling water, pare them 
P neatly, lay them in the diſh in which you in- 
tend to ſerve them, and make a ſauce for them as 
follows: — Put a little water in a ſtew-pan, with a 
little gravy, a tea- ſpoon full of vinegar, pepper and 
ſalt, and the yolks of two eggs, —ſtir it over the fire 
till it begins to thicken, (but let it not beil), and 
pour it over your eggs; when it is cold, put ſome 
ſprigs of [cold parſley and roſemary over them, and 
ſerve them up for a ſecond courſe. 1 


To fricaſee E G G 8. 


OIL your eggs pretty hard, cut them in round 

ſhces, lay them in your dith, and make a ſauce 
for them as follows: Put ſome white gravy in a 
ſtew-pan with a {lice of ham, two or three blades 
of mace, a tea-ipoon full of vinegar, add a little 
butter and flour, ſet it over the fire to boil for ten 
minutes,—then add a tea-cup full of cream, mixed 
with the yolks of two eggs; let it ſimmer, pour 
it over your eggs, and ſerve it up hot. 


To make MUSHROOM POWDER. 


P EF L ſome of the thickeſt large buttons 
you can get, cut off the root end, but do 
not waſh them ; ſpread them thin on pewter 
diſhes, and ſet them in a flow oven to dry ; let 
: them 
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them continue” in the oven "il they will powder 
then beat them in a marble mortar, and {ſift them 
through a fine ſieve, With a little mace, nutmeg and 
cloves pounded, and a little Cayen pepper, — bottle 
it, and SEP it in a dry place. 


5ʒ:mB:D 8 


AKE one pound of muſhroom buttons, ſet 


them in the oven to dry on pewter Wilkes ;— — 
take half a pound of morels, and half a pound of 
trutfies, and ſet them to dry in the oven alſo ;— 
when they will powder, beat them in a mortar to- 
gether, and ſift them through a fine fieve, add to it a 


little Caycn pepper, put it in bottles, and 1 5 it 


in a dry . for uſe. 


Tris HEE may be uſed in fifth ſauce, pies, and 


all fonts of N 


Os E N xs on PIES and TA RT 's. 


. pies require a quick oven. Raiſed pies re- 
quire to be made the night before they are 
baked, or they will fall in the oven; you mutt 
put very little gravy in them, or it will force out, 
or crack the ſides of the pie; but you myſt warm 
your gravy and pour it in when they come from 
the oven. Puff paſte requires a quickiſh oven, but 
not too hot, or it will burn it, —and in a flow oven 

it 
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it will not rife, but „ MAVEN ſad. Tarts that are 
iced require a flow oven, as they are generally 
made of ſugar paſte; if you put them into x 
quick oven, it will brown them before they be half 
baked: — But the beſt way is to bake thoſe tarts 
firſt, then ice them, and put them into the oven 
for fifteen minutes to dry the icing, then you will 
get it of a good colour; but if you ice them before 
they are baked, the icing will be too brown. 


7 mate PUFF PASTE, 


AKE a pound of flour, make a hole in the 

middle, break in one egg, add two ounces of 
butter, and as much water as will make it into a 
paſte; roll it out, and lay on it fourteen ounces 
of butter, and duſt on a little flour, —wrap it up, 
and roll it out gradually, wrap it up again, and 


let it lie a little; then roll it out for uſe, as your 
receipts direct, 


LIGHT PASTE 
MIA a pound of Sour into paſte with cold 


water, then roll it thin out, and lay on it 
twelve ounces of butter, duſt on it ſome flour, 
wrap it up, and roll it out gradually, that the but- 
ter may mix, then duſt on ſome flour, and wrap it 
up again, then roll it out for uſe as your receipts 
direct, for tarts, cheeſe-cakes, pudding diſhes, &c. 


D d 01 
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COLD PASTE for all Sorts of diſhed Pics, 


AKE two pounds of flour, make a hole in the 


middle, put in one pound of butter, and a 
little water, make it into a paſte, but do not work 
it much, — then roll it out, duſt on ſome flour, 
wrap it up again, and roll it out for uſe. 


ANOTHER War. 


UB ſix ounces of butter into two pounds of 

flour, add to it one egg, and as much water 
as will make it into a paſte ; roll it out, lay on it 
fifteen ounces of butter, with a little Hour, and 
roll it out twice for uſe. 


79 mate reno ur PASTE. 


AKE one pound of flour, and three ounces of 
loaf ſugar. beaten, make a hole in the middle, 
put in one ſpoon full of roſe water, and as many 


yolks of eggs as will make it into a ſtiff paſte; put 


it into a mortar, and beat it for half an hour; 
then roll it out thin, butter your crocant pans, nd 
lay it on,—cut it in diamonds, or flowers, or in 
What form you pleaſe; bake it in a flow oven, and 
ſerve it up over ſweet-meats. . 


Turs paſte may be made into ſeyeral ornaments 
for a ſecond courſe; as muſhrooms, artichokes, 
baſkets, oval and round, hen and chickens, &c. 

To 


To nale SUGAR PASTE for Taits. 


UB fix ounces of butter into one pound of 


flour, with two ounces of ſugar, two yolks of 


eggs, and a little water or milk; make it into a 


paſte, roll it pretty thin, and ſheet your tarts with 
it; when they are made, bake them in a flow 
oven ;—when done, ice them over the top as fol- 
lows :—Beat the white of an egg a little, do it over 
the top with a paſtry-bruſh, duſt on a little fine 
ſugar, then ſprinkle on a little water, duſt on a 
little more ſugar, ſet it in the oven for a quar- 
ter of an hour to dry, and it will look like ice. 


HOT PASTE for a Goſe Pie. 


AKE ſixteen pounds of fine flour, make a 
hole inthe middle,—then put four pounds and 
a half of butter in a fauce-pan, with two quarts of 
water and one pound of rinded ſuet, ſet it on the 
fire to boil, then put it into your flour, and make 


it into a {tiff paſte ; let it cool a little, then uſe it 


as mo Pan ag A 


4 


HOT, P ASTE for all Sorts of raiſed Pres, 


4 


AKE 2 hole in the middle of two pounds of 

flour, —boil half a pound of butter in a little 
water, pour it into your flour, make it into a ſtiff 
palte, let it BON: a little, and then raiſe your pies. 
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TARTEPETS, 


HEET ſome ſmall pitty-patty pans with light 
paite, put in a little ſweet-meat of different 
ſorts, croſs them over the top in diamonds with 
{mall rolls of paſte, or in pretty ſprigs, or flowers ; 
bake them in a good oven to raiſe the paſte ;— 


when done, duſt on tome fine ſugar, and glaze p 
them with a red hot fire ſhovel, and ſerve them up n 
for a {ide or corner diſh in a ſecond courſe, or for 0 
ſupper. p 
n 

5 : 

An open T ART. { 

9 


Po 2 bottle of crane-berries into a preſerving- 
pan, with half a pound of ſine Liſbon ſugar, 
boil them for twenty minutes, and ſet them to 
cool; then ſheet your baking-pan with light paſte, 
not very thick, nor muſt it be thin; then put in 
your crane-berries, and nick it neatly round the 
edge; ; then cut out ſome bars of paſte with a pair 
of jiggin-irons, croſs your tart each way in fmal 
diamonds, and put a bar of paſte round the fide of 
your tart, to hide the ends of the other croſs bars; 
ſprinkle on ſome ſugar, bake it in a good oven, 
then take it out of the ens e and put it in 2 
china diſh. | 


1 


6 


2018 MOR . 


UT ten pieces « of puff paſte, pare them in the 
form of half a large heart, and cut one piece 
round; ſcore them round the top with a pen- 
knife, a little from the edge, waſh them over with 
an egg, and bake them in a quick oven to raiſe the 
paſte ; when done, put them in a diſh, with the 
narrow points in the middle, and the round piece 
on the top,—put down the middle of each piece of 
paſte with your thumb, and lay a little ſweet- 
meat of different forts on each piece, {it will look 
very pretty if neatly made) and ſerve it up for a 
ſecond courſe. You may cut them in diamonds 
or half moons, | | 


ANOTHER WAV. 


UT ſome puff paſte one inch and a half ſquare, 

put a piece of {weet-meat on the top, raiſe 
the edge up a little round it, croſs it over with one 
{mall roll each way, then bake them in a good 
oven to raiſe the paſte, and ſerve them up f for a a 
fide or corner dull 3 in a ſecond courſe. 


AN OTHER War. 


OLL ſome ſine puff paſte pretty thin, cut it 
| round the ſize of a china plate; roll out ſome 
more paſte, and cut another round one inch ſmaller 
than the firſt ;—roll out 1 more paſte, and cut three 
rounds, 
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rounds, each round one inch ſmaller than the ſ 
other ; ſcallop them round the edges, put them 6 
on tins, waſu them over with eggs, and bake them ir 
for fifteen minutes; when done, lay the largeſt in it 
the diſh, ſpread over it ſome currant jelly, and v 
then the next ſize on the top, and ſpread over it fo 


ſome raſp-jam, and then the next 1ize, and ſpread 
on it ſome apricot marmalet,—and ſo on, till 
the five rounds are on, one above another, and 
ſerve it up for the middle of a ſecond courſe, 


RASPBERAYT PUFES. ; 

| 5 

OLL out ſome puff paſte, cut it in pieces three ac! 

inches {quare, put on a little raſp-jam, wet it no 

round the edges, and cloſe up the one half over the lr 

other, do it over with egg, and bake them of a ol 

nice brown ; ſeven are enough for a_ diſh ;—and WI 

ſerve them up for a ſecond courſe, or for ſupper. : | 

the 

| TH. int 

4 SNATLY HOUSE. ſw 

| W. 

OLL out ſome light paſte, one yard and a half it 5 

in length and three inches broad, wet the ſides Mini" 

of the paſte with alittle water, put in it ſome currant pot 
jelly or raſp· jam, cloſe it well together to keep in 

the ſweet- meat, and let it be long and round like 2 


a ſauſage; butter a ſheet of paper and lay it on a Hund 
tin, turn the roll of paſte round on it, in the form 
of a ſnail's houſe, — do it over with beaten eggs, 

ſtrew 


( 215 ) 


ſtrew it over with fine ſugar, put a piece of butter- 
ed paper round it, to Keep it in the form you put it 
in, and bake it of a nice brown; when done, glaze 
it with a ſalamander, put it carefully in a diſh, 
with ſome currant jelly round it, and ſerve it up 
for the middle of a ſecond courſe, or for ſupper. 


— 


A green CODLING PIE. 


AKE twelve green codlings, put them into a 

braſs pan with as much hard-water as will 
cover them, with vine leaves under and over, and 
add a bit of alum; cover them cloſe down, that 
no ſteam may get out, and ſet them over a flow 
lire; when they are ſoft, take them up, and peal 
| off the ſkin, and return them into the ſame water 
with the vine leaves; hang them over a flow fire, 
at twelve inches diſtance, till they are green; 
then take them out of the water, and put them 
into a deep diſh with as much loaf ſugar as will 
ſweeten it; lid it with puff paſte, and bake it.— 
When it comes from the dven, take off the lid, cut 
it in pieces like ſippets, and ftick them round the 
inſide of the pie, with the points upward, then 
pour over your codlings a good cuſtard made thus: 


Boi. a pint of cream with a ſtick of cinnamon, | 
and let it ſtand *till cold ; add the yolks of four 


eggs well beaten, and as much ſugar as will iweet- 
| | en 


(46 


en it; ſet it on the fire, keep ſtirring it all the 
time *till it grows thick, (taking care not to let it 
boil, or it will curdle) then pour it over your pie, | 
and when cold ſerve it up for a ſecond courſe. 


"MINCE FIE MEAT, 


OIL a freſh beef tongue two hours, and {kin 5 

it; when it is cold, mince it very fine; to 

one pound of this meat put one pound and a half 

of beef ſuet ſhred very fine, two pounds of currants 

waſhed very clean, one pound of raiſins ſtoned and 

chopt a little, fix apples chopt very fine, and a; 
much ſugar as will ſweeten it to your taſte; add 

one pound of citron and orange peal, a quarter of ( 


an ounce of cinnamon, cloves, and mace, mix it W 
all well together with one gill of brandy, and one Ne 
pint of {ſweet wine,—put it cloſe down in a mug, a 
and cover it over with a paper. When you want be 
to uſe it, ſheet your pans with light paſte, fill them h; 
up with the above meat, and a fpoon full of red h: 
wine ; | cover the pies, and bake them twenty mi- th 
nutes. When you want to uſe your meat, put ſal 
ipoon down to the bottom, and take an equal Wi th 
quantity from the bottom with the top,—for the 2 


juice generally ſettles to the bottom. 


INCI 


{al 
MINCE PIE MEAT with APPLES: 


ARE, core, and chop very fine one pound and 
P a half of apples, one pound and a half of beef 
ſuet, two pounds of currants waſhed clean and 
dried, and one pound and-a half of loaf ſugar 
fitted 3 cut ſmall half a pound of orange and citron 


peel, a quarter of an ounce of cinnamon, eight 


cloves, one nutmeg, and a quarter of a pint of 
French brandy, —mix it all well together, put it 
coſe down 1n a pot, and keep it for your uſe. 


8 


4 CHICKEN PIE in Juh. 


LEAN 4 pick three chickens, cut them in 

pieces as you do for a fricaſſee, ſeaſon them 
with pepper, ſalt, and mace; have ready a coſſin 
neatly made of hot paſte, put in the chickens with 
a little broth, ornament it, and ſet it in the oven to 
bake for two hours. While it 13 baking, get ready 
half a pint of green peaſe, boil them tender tel 
half a pint of cream for ten minutes, ther throw in 


then raiſe up the lid of the pie, and pour it in, add 
2 litte juice of lemon, and ſerve it up. 


You may make a rabbit pie in the ſame manner 
2s above. 
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the peaſe with a piece of butter and flour, a little 
falt, and nutmeg, —let it ſimmer five minutes, 


F. e 5 
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4 CHICKEN PIE. 


NALEAN and pick three chickens, cut them in 
pieces, ſeaſon them with pepper, ſalt, and 
mace ; ; ſheet your diſh with light paſte, lay in the 
chickens with a little force-meat, a little butter and 


gravy, Cloſe it up, and bake it an hour and a half, 


A r r WxY. 

3 | 8 
AKE two chickens, let them be drawn and 
made clean, cut them in pieces, ſeaſon them 
with pepper, ſalt, and mace; raiſe a neat coſſin for 
it, lay in the chickens with a pound of ham cut in 


flices, and ſome butter, —cloſe it up, and bake it 


two hours. You may ſerve it up either hot or 
cold. If you ſerve it up hot, put in half a pint of 


gravy:—if cold, pour in half a pound of clariſied 


butter. 


CAL F-, HE AD PI E. 


AKE a calf's head with the ſkin on, ſcald it, 

take the hair clean off it, ſplit and waſh it, 
and boil it till tender; cut the meat clean off the 
bone as big as a walnut, put it into a ſtew-pan 
with one quart of gravy, half an anchovy, two 
glaſſes of Madeira wine, a little Cayen, beaten mace, 
and cloves, a dozen force-meat balls, and a little 
ſoy or catchup; let it ſimmer for half an hour; 


FE 


„ 


put to it a piece of butter and flour, ner in a 
little lemon juice, have ready a deep Gila ſheeted 


with light paſte, put in as many of the bones of 


| the calf's head as will fill it, and a little broth or: 
water, to ſave your diſh ; lid it with light paſte, 
and mark it neatly round the edges; bake it in a 
ſharp oven *till the paſte is enough; take it out, 
and cut the lid round within the rim of your diſh, 
take out the bones, and let your haſh be quite hot 
and well ſeaſoned with pepper and ſalt; put your 
haſh into the diſh, lay the lid on it, 4 ſerve it 
up hot. 


Turs is a gentecl diſh for a firſt courſe, 


LET EAT PTE; 


UT ſome flices off a fillet of veal, hack them 

with the back of a knife, waſh them over 
with the yolk of an egg, let them be all of a iize, 
ſeaſon them with pepper, falt, nutmeg, thyme, and 
parſley ſhred, crumb them with bread, and roll 
them up like little collars ; ſheet your diſh with light 
paſte, lay in your veal with the yolk of an egg be- 
tween every roll; break on the top a quarter of a 
pound of butter, add to it a little broth or gravy, 
and duſt on a little flour, lid it, and bake it in a 
ſharp oven for three quarters of an hour, or more 
if it is a large one; then make a ſauce for it as 
follows: 
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Boll a few aſparagus heads tender, put them in 


a ſtew-pan with a little gravy, a few pickled muſh- 


rooms and force-meat balls, let it ſimmer for ff. 
teen minutes, raiſe up the lid of your pie, and 
Kat it in. 


A VEAL PIE anther ay 


NUT the beſt end of a neck of veal in ſteaks, 
ſeaſon them with pepper, ſalt, mace, and wat: 
meg, 2 little parſley, thyme, and, three muſhrooms; 
ſaect your diſh with light paſte, lay in your ſteaks 
with ſome butter on the top, duſt on a little flour, 
and put in a httle broth ; cloſe up your pie, orna- 
ment it, bake it one hour and a half in a quick 
ovenz when done, raiſe up the hd, put in ſome 


good gravy, and ſerve it up hot for-a firſt courſe. 


4 feet VEAL PIE. 


(UT the beſt end of a neck of veal into ſteaks, 
ſeaſon it with pepper, ſalt, and mace, ſheet 
your diſh with light paſte, lay in your ſteaks with 
half a pound of currants waſhed clean, and a few 


jar raiſins ſtoned ; lay ſix ounces of butter on the 


top, a little citron and orange peel, cover it over 


with light paſte, bake and ornament it. When it 


comes from the oven, put in half a pint of white 
gravy, and a glaſs of white wine. One hour and 


a half will bake it. 


4 


1 
A raiſed ſweet PI E. 


UT the beſt end of a neck of veal, ſeaſon 
EC it as above, have ready a coffin made of 
hot paſte, lay in your ſteaks with a quarter of a 


pound or currants waſhed clean, a quarter of a 


pound of j Jar raiſins ſtoned, a good lice of butter, 
and half a pint of veal gravy ; cover it up, and or- 
nament it,—bind it round with paper, to keep it 
from falling, bake it two hours, and ſerve it up 
either hot or cold. 


4 PIE of larded COLLOPS, 


AK E ſome flices of a wa of veal, and lard 
1 them neatly in rows; ſeaſon them with pep- 
per, ſalt, and mace,—ſheet your diſh with light 
paſte, lay in your collops, with the udder of veal 
cut in flices and laid round them; put ſome 
butter on the top, and a little gravy in at, cloſe it 
up, ornament it, then bake it for one hour and a 
half. When done, raiſe up the lid, put in ſome cul- 
lis or gravy, and ſerve it up for a corner diſh in a 
hrſt courke. 
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KIN, gut, and dex your cels wal; cut them in Fe 
0 pieces the length of your finger, ſeaſon them 
with pepper, alt, nll mace, — ſhect your diſh with 
® light-paſte, lay in your eels, with ſome butter, one 
* anchovy, one glaſs of Madeira wine, and a little 
good gravy ; Cloſe it 8 and one hour will bake 
it in a quick oven. 7 
2 | | ſq 
HARE PIE, ; 
UT your hare in little pieces, ſeaſon it with F 
mace, nutmeg, pepper, and falt ; theet your 5 
diſh with paſte, lay in the hare with half a pound f 
of butter, one glaſs of Port wine, and a little | 
_ grayy ; cloſe it up, and bake it two hours. b 


ET 4 ABBLT P19: 


NUT two rabbits in pieces, ſeaſon them with pep- 
per, falt, and mace, roll out a ſheet of paſte, put 

it in your diſh, lay in the rabbits, with a little gravy, 
butter, and a few bars of bacon on the top; cloſe 
it up, ornament it, and bake it one hour and a 
half. Take it out of the baking-pan, and put it 
on a china dith ; cut a hole in the top, and pour 
in 


8 Pee” | bed Pra 1 
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in half a pint of cullis, with two hands full of aſpa- 
ragus peaſe boiled tender, — give the pie a ſhake to 
mix the ſauce, and ſerve it up for a firſt courſe. 


— 


You may make a chicken pic the ſame way. 


4 6008 E PI E. 


MAKE a gooſe, a turkey, a fowl, a duck, and a 
-hare, bone them, ſeaſon them with pepper, 
ſalt, mace, cloves, nutmeg, and a little ſalt-petr 
let them lie for two nights, then make ready ſome 
good hot paſte, raiſe a coffin for them neatly, lay in 
a cold boiled tongue, with all the above things, 
one in another, with the gooſe over all the reſt ; 
put in one pound of butter, cloſe up your pie, 
ornament it neatly, and bake it for four hours in a 
ſoaking hot oven. When done, clarify a pound of 
butter and pour in at the top. Serve it up cold. 


4 GLNLET-PIE . 


ILL your gooſe, fave the blood in a baſon, 
ſtir in a tea-cup full of oat-meal, and as much 
grated white bread, a little pepper, fait, and nut- 
meg, half a pound of beef ſuet ſhred very fine, 
with a little dried mint, penny-royal, thyme, and 
ſweet marjoram, mixed all well together, with the 
yolks of two eggs, and a tea-cup full of cream: 
then have ready the ſkin of the neck of the gooſe, 
made very clean, fill it with the pudding, lay it 
| into 


1 24 

into a deep diſh ſheeted with light paſte, with your 
giblets, ſeaſoned with pepper and falt ; lay ſome 
butter on the top of them, add half a pint of 


. gravy, cloſe up your pie, and bake it two hours. 


4A MUTTON PIE. 


UT the beſt end of a neck or loin of mutton 

into chops, ſeaſon them with pepper, ſalt, a 
little parſley, and thyme ; ſheet your dith with 
light paſte, lay in your chops with a little broth, 
goſe it up, and bake it one hour and a half; — 
when done, put in ſome gravy, and 9 it up hot 
for a firſt courſe. 


4 LOBSTER PIE: 


AKE two boiled lobſters, pick out the meat 

as whole as you can, ſeaſon it with pepper, 

ſalt, and mace ; ſheet a diſh with puff paſte, lay in 
your lobſters with twenty large oyſters, and a gill 
 {hrimps picked and waſhed clean, a few crumbs 
of bread, and fix ounces of butter; make a forcc- 
meat of ten oyſters, a little ſuet, two anchovics 


ſhred, and a few crumbs of bread, - mix it well to- 
- gether with a little pepper and ſalt, and the yolks 


of two eggs; make them into a dozen balls, and 
put them into the pie, with the oyſter liquor, and 


half a pint of gravy; cover it, ornament it, and 


bake it three quarters of an hour ; then, ſerve it 
up hot for a ſide or corner diſh in a firſt courſe. 


4 


„„ 


AT V-R BI F. 

AKE ſome cold boiled turbit, cut it in ſlices 
three inches long and two inches broad, 
ſeaſon it with pepper, ſalt, and nutmeg; t WO 
muſhrooms, parſley, and thyme ſhred fine; ſheet 
2 diſh with light paſte, lay in your fi with fix 
ounces of butter and a little giavy; cover it up, 
ornament it, and bake it three quarters of an hour. 
Make a force-meat of ten oyſters, a few ſhrimps, 
and ſome crumbs of bread ; ſeaſon it with pepp 
falt, and mace, chop it fine, and mix it with. F 
yolks of two eggs; make it mto balls, and fry 
them brown in butter, put them in a ſtew-pan with 
ſome gravy; the tail of a lobſter cut in dice, one 
anchovy, a little catchup and lemon juice, thicken 
it up with a piece of butter and flour, let it juſt 
boil, =when the pie is baked, take off the lid, pour 
in the ſauce, and ſerve it up hot for a firſt courſe. 


GE. . 


out the bones, cut them in little pieces as big 
as half a crown, ſeaſon them with mace and cloves, 

2 little pepper and ſalt; ſheet your diſh with light 
paſte, lay in your 1 meat with a quarter of a pound 
of jar raiſins ſtoned, a quarter of a pound of currants 
waſhed, a gill of red wine, a little ſuet ſhred, and 
ſome orange and citron peal; cloſe in your diſh, and 
bake it one hour; when done, pour in a little 
gravy at the top, and ſerve it up for a firſt courſe. 


F f CALF”; 
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OIL three calf 's feet till they are tender, take 
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CALF's FEET PIE anther Way. 
OIL two calf 's feet *till tender, take out the 
bones and chop them very fine, add half a 
pound of beef ſuet ſhred fine, half a pound of cur- 
rants, half a pound of raiſins ſtoned, ſome ſugar 
and ſpice, a little red wine, and ſome orange peel; 
mix all well together; ſheet your dith with light 
paſte, put in the meat, cloſe it up, ornament it, and 
bake it one hour in a quick oven. 


0 
4 Raiſed BEEF STEAK PIE. 


EAT ſix rump ſteaks very well with the rol- 

ling-pin, ſeaſon them with pepper and alt, 
and three ſhalots chopt fine; have ready a raiſcd 
'coflin of paſte that will juſt hold them, lay in your 
ſteaks, with a quarter of a pound of butter on the 
top, and half a pint of gravy ; cloſe it up, orna- 
ment it, bake it two hours, and ſerve it up for 
the middle of the table in a firit courſe. | 


4 FRENCH PIE. 


AKE a breaſt or a neck of lamb, cut it in 
pieces about the bigneſs of a crown piece, 
ſeaſon it with mace, a little pepper and alt ; 
ſheet, your diſh with paſte, lay in the lamb with a 
few Rs, ſome cocks' ſtones and combs, and a 

piece 
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piece of . ; then cloſe it up, and bake it one 
hour and a half. Take it out, cut a hole in the 
top, put in half a pint of cullis, with force-meat 
balls and made eggs ſtewed in it, and ſerve it up 
for a firſt courſe. 


4 


4 PIGEON PIE. 


Pt draw, and finge fix pigeons, ſcaſon them 
with pepper and falt, chop the livers with a 
little fat bacon, thyme and parſley, put a piece into 
every pigeon, lay them into a dith ſheeted with 
light paſte, with half a dozen hard yolks of eggs, 
ix ar tichoke bottoms boiled tender, and ſix ounces 
of butter, ſprinkle on .a little flour, add ſome 


gravy, dots up the Pie, and bake it one hour 
and a half, 


| SS PFEREGCDO EF. 
P. four pheaſants clean, draw them, tuck in 


their legs as for boiling, ſeaſon them with 
cloves, mace, nutmeg, black pepper, and ſalt; 
ſtew one dozen of truffles for two hours; while 
they are cooling, make a colin of hot paſte, put in 
your pheaſants and truflies, with two pounds of 
butter, one pound and a half- of veal force- meat, 
and a few thin ſlices of bacon over the top of your 
pheafants ; cloſe up your pie, ornament it neathy, 
do it over with egg, and bake it three hours; - 
when it comes from the oven, put in a pound of 
clarified butter, and ſerve it up cold. 


A 


4 TURKEY PIE. 


AISE a coflin neatly of hot paſte, bone your 
turkey, ſeaſon it with ſavoury ſpices, add one 
pound of ham cut in. ſlices, a little force-meat, a 


little gravy, and half a pound of butter; cloſe up 


the pie, ornament it, and ſet it in the oven, Where 
two hours will — it. 


ANOTHER WAV. 


AISE a coffin for it as above, and cut your 
X turkey up as for eating; ſeaſon it with pep- 
per, ſalt, mace, cloves, and nutmeg, lay it in the 
colin w ith {ome ices of ham, and A Pound of but- 
ter, —cloſe it up, ornament it neatly, bake it two 
hours and a half, and ſerve it up cold. 


VENISON PFASTY, 


B ONE a ſide of veniſon, cut it into ſquare 
pieces, put it in a ſtew-pan with a littic 
gravy, let it ſtew for one hour, and ſet it to cool; 


ſhect your paſty-pan with paſte made with halt 


the waght of butter as flour, —ſeaſon your veniſon 
pretty high with pepper and ſalt, then put it in 
your paſty-pan, put ſome butter on the top, and 
duſt a little flour on it; roll out your paſte, cover 
it, ornament it, bake it two hours and a half, pour 
| loch gravy into it, and ſerve it up Hot. 


P I 
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5 
PETTY PAT TIE S Be/h-a-mell. 


ALF roaſt a fowl, and when it is cold cut it in 
{mall dice, or in fillets, then put it in a ſtew- 
pan; take a pint of cream, boil it *till it grows 


thick, put in a little butter and flour, with pepper 


and falt to your taſte; put in your fowl, make it 


quite hot, add a little juice of lemon,—ſheet your 


patty pans with puff paſte; and put a bit of meat in 
them to make a hole; cover them, do them over 
with eggs, and bake them; when they are done, 


take out the meat and put in your fowls, then 


ſerve them up hot for a corner diſh in a firſt courſe. 


PETTY PATTIES J OrsTExs. 


PEN thirty large oyiters, put them in a ſtew- 
pan, let them fimmer,—ſtrain your liquor 
into a baſon, waſh your oylters, and put them to 
their liquor; ſcaſon them with a little pepper, 


ſalt, and nutmeg, a little parſley and thyme chopt 


line; ſheet your patty pans with puff paſte, put in 
your oyſters with a bit of butter, and a few crumbs 
of bread on the top, and a little of the liquor; 


| bake them, and ſerve them up hot. Or you may 


kd them with light paſte, leaving out the bread. 
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PETTY PATTIES #4: 


HOP ſix ounces of a leg of veal very fine, put 
* it into a ſtew-pan with three ounces of butter, 
a few crumbs of bread, and a little of the fat of the 
leg of veal cut in dice,—a little thyme and paritcy, 
pepper and ſalt; mix it all well together, ſet your 
pan over the ſtove for twelve minutes, ſtirring it 
all the time, and pour it into à diſh to cool; 
have ready ſome light paſte rolled out, and cut in 
pieces about the big nes of a crown, or two inches 
ſquare; lay a little of the meat on the top, wet 
the edge round, and lay on a lid, turning up the 


edges to keep in the gravy 3 fry them 1n a pan 


full of hog's lard of a nice light brown, and ſerve 
them up hot. 


\ | 
ANOTHER W 


UT a cold roaſt fowl into ſmall fillets, put it 
into a ſtew-pan with a little White gravy, 
thicken it up with a little butter and flour, —hare 


ready. ſome hot paſte, roll it out the bigneſs of 
your hand, put a ſpoon full of your fowl in, and 


cloſe it up exactly the form of a pear, with an cye 
at one end, and a ſtalk at the other; tie them 


round with a piece of thread to keep them from 
opening, fry them in hog's lard of a ſine light 


brown, and ferve them up hot.—S1x will Make a 


pretty fide diſh for a firſt cour ſe. 


FETTY 


„ 
PETTY-PAEFEES % Hour n. 


TAKE the beſt end of a neck of lamb, cut it 
T in ſteaks, trim them neatly, ſeaſon them with 
pepper, ſalt, mace, parſley, and thyme ſhred fine ; 
| make as much hot paſte as will make eight ; form 
your paſte like a ball, put the end of your rolling- 
pin on the paſte, and work up the paſte in the form 
of your rolling-pin three inches high and two 
inches wide, then ip it off the pin :—When the 
eight are thus formed, put in a lamb fteak with a 
piece of butter, and a ſpoon full of gravy ; cloſe 
them neatly up, do them over with egg, and bake 
them half an hour; when they come from the 
oven, put in a ſpoon full of gravy, with a muſh- 
room chopt amongſt it; or mix a tea-cup full 
of white gravy, and a tea-cup full of cream, thicken 
| it up with a little butter and flour, ſqueeze in a 
little juice of lemon, and put in a ipoon full of this 
to make a change. 


PETTY PATTIES F Vtar. 


and half lean, cut it into ſmall pieces the big- 
neſs of a ſhilling, and flat them with a cleaver ;— 
put them into a ſtew-pan with a piece of butter, 


as big as a walnut, a little Parſley, thyme, pepper, 
ſalt, 


1 MF 2 pound of a leg of - veal, half fat 


34 232 25 


ſalt, and mace; ſet it for four minutes over the 
fire, ſtirring it all the time, then ſet it on a plate 
to cool; ſheet your petty pans with puff paſte, lay 


in your . one {lice of fat and another of lean ? 
tall they are full, then lid them, waſh them over 

with egg, and bake them twenty minutes; take . 
them out, put in a ſpoon full of gravy and ſerve 2 
them up hot. This is a gentecl firſt courſe diſh at ye 
a 1 expence. | 5 

| : 1 
You may make mutton patties the ſame way, © 
| ta 
| PL 
EY | | It 
PETTY PATTIES of Soar or Tuxzir. 55 
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ARE cold ſoal or turbit, cut it in fillets half an 

inch long and very ſmall ; make a beſh-a- 

mell ſauce, the ſame that is for the petty patties of 
fowl ; ſheet your petty pans with light paſte, put 
in a piece of meat to make a hole, bake them, and 
take out the meat; warm up your fiſh in the 
ſauce with a little pepper and falt, and .a little 
juice of lemon; fill your petty patties with it, and 
ſerve them up hot. for a corner diſh, 
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OBSERVATIONS n PUDDING s/ 


WHITE pot, bread, and cuſtard puddings re- 
quire a moderate oven lemon, almond; 
and orange puddings ſhould have a quicker oven, 
to raiſe the paſte. When you boil a pudding, let 
your cloth be very clean, dip it in boiling water, 
rub on it a little butter, and duſt on ſome f — 

if you boil it in a baſon, butter it, and tie a cloth 
over it; keep your pot conſtantly boiling, wit 
plenty of water. When your pudding is enough, 
take it out, dip it in cold water, take off the cloth, 
put your diſh over it, and turn it carefully out. — | 
If boiled in à cloth, put it in a ſieve that will juſt 
hold it, untie the cloth, turn it back, lay a diſh on 
your ſieve, and turn your pudding into it, taking 
the ſieve and cloth carefully oſt. 


To make BLACK PU D DIN GS. 


91 quarter of a peck of groats into a pot 

with lome new milk, and jet them ftew *till 
tender; when cold, add a little grated bread, and 
three pounds of beef ſuet chopt;—one nutmeg, 
pepper, falt, and mace, ſeaſon them with thyme, 
{ſweet marjoram, or mint, rubbed or chopt very 
ine; add two quarts of ſwine or beef blood, mix it 
all well together, then take the guts and fill them; 
but be ſure the guts are well cleaned, tie them in 
links, and boil them very carcfully.—Let them not 
be too full, or they will burſt in boiling. 
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BLACK PUDDINGS amwthet Wa. 


AKE ſome cut groats, {commonly called chi- 
6 þ mins) put them into a clean mug, and pour 
on them ſome boiling milk; let them ſoak all 
night, then ſtrain on them me inlnes blood ; 
add ſome of the leaf of the hog, or ſome ſuet cut 
in ſmall ſquare dice; ſeaſon it with pepper, Halt, 
mace, and nutmeg, ſome thyme, mint, and penny- 
royal, all rubbed or chopt fine; mix it all well 
together with the yolks of two eggs; let your 
guts be very clean, fill them, (but not too full) tic 
them up in links, and prick them, — put a little 
ſtraw into the bottom of your pot, and a diſh over 
it, and when it boils, put in your puddings; let 
them boil twenty minutes, pricking them ſeveral 
times to keep them from burſting ; take them up, 
lay them on ſome ſtraw, and keep them in a cool, 
dry place. When you uſe them, boil them in a 
little water, broil them criſp on a gridiron, ſerve 
them up hot, and eat them with melted buttcr and | 
multard. 


HUNTING PUDDING. 


AKE half a pound of flour and half a pound 

of grated bread, half a pound of ſuet ſhred, 
half a pound of currants, a quarter of a pound of 
Jar raiſins ſtoned, four eggs, and as much milk as 
| will 
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make it into a ſtiff batter ; then a little orange and 
lemon peal, a little nutmeg, falt, and brandy ; mix 
it all together, then flour your cloth, put it into 
the pot, boil it four hours, and ſerve it up hot 
for a firſt courſe. 5 


QUAKING PUDDIN G. 


f Hows one pint of cream, the yolks of eight 
J cggs, the whites of three, four ſpoons full of 
fine flour, a little nutmeg, and as much ſugar as 
will ſweeten it; put it in a cloth, boil it three 
quarters of an hour, then ſerve it up with melted 
butter and ſweet wine. | 


CALF FEET PUDDING. 


OIL two calf 's feet tender, chop them very 

fine, add ſix ounces of grated bread, boil z 
pint of milk and pour on it, add halt a pound of 
beef ſuet chopt fine, ſix eggs, half a pound of cur- 
rants, a little fine ſpice, a few almonds ſticed, a 
little orange and citron peal, one glaſs of forect 
wine, and as much ſugar as will ſweeten it; butter 
your diſh, put it in, and bake it one hour. 
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White P UD DIN GS # Shins. 


drain it upon a ſieve, put it into one quart of 
new milk, and boil it 'till it is ſoft; add to it one 
pound of clean waſhed currants, one pound of 
beef marrow or hog's lard cut very fine, five eggs, 


2 little mace and cinnamon pounded, and a little 


falt ; mix them all well together, fill your ſkin 
lightly and boil them half an hour very ſlowly, 
When you uſe them, broil them on a gridiron. 


A NOTRE WAX 


TAKE a quart of crumbs of bread, pour on it 
one quart of new milk and a quart of cream, 

the yolks of ten eggs, ſix ounces of beef ſuct ſhred, 
three.ounces of butter melted, with half a pound 
of currants waſhed and dried; ſeaſon it with falt, 


cinnamon, mace, and nutmeg; fweeten it to +4 | 


85 
taſte, add a little preſerved lemon and orange peal, 


and mix it all well together; ; let the guts be very 
clean, fill them, (but not quite full) tie them up in 
ſmall links, prick them with a needle to keep them 
from burſting, —let them boil flowly for a quarter 
of an hour, — take them out, and lay them on 
ſome clean ſtraw to cool. When you nfe them, 
boil them a few minutes, lay them on a gridiron to 
brown and criſp, and ſerve them up hot. 


LANCH one pound of rice in boiling water, 


© 4 — — "nx — — © — 


„ 
8 D UD DING; 


mob one quart of boiling water on four 
P ounces of ſago, cloſe it down for ten minutes 
and waſh it quite clean; put it into a ſauce-pan 
with ſome milk, Boil it till it is ſoft and thick, 
add to it half a pint of cream, a little brandy, eight 
eggs, (leaving out the whites of three) as much ſu- 


gar as will fweeten it, with a little grated nutmeg 


tovyour taſte ;—ſheet your diſh with light paſte, 
put in your pudding, with a quarter of a pound of 
butter ſliced and laid on the top; bake it forty 
minutes. When baked, grate ſome ſugar over it, 
and ſerve it up with white wine ſauce. 8 


4 Terifbire PUDDING t bade under Ved! 
or Mutton, | | 


EAT up ſix eggs with three table ſpoons full of 

fine flour, a little falt, a quart of new milk, 
and a little nutmeg ; mix it all together; butter 
your dripping-pan, and put it in; when it js 
brown, cut it in ſquare pieces, and turn it over © 
brown on the other ſide, then ſerve it up on a diſl, 
with a lice of butter on a plate. 


ALMOND 
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JFJLANCH fix ounces of almonds, beat them fine 
B. in a mortar, add to them half a pound of but- 
ter, half a pound of ſugar, a little brandy and 
{weet wine, the rind of one lemon grated, two 
tca-cups full of thick cream, a little nutmeg grated, 
and eight eggs, (leaving out the whites of Sow): 

mix it well together, ſheet your diſh with light 

paſte, put it in, and bake it three quarters of an 
hour ; then Gus it up for 2 ſecond courſe, garniſh- 
ed with ſlices of orange, 


TANSY PUDDIN G bated. 


* half a pound of grated bread, one quart ( 


of cream or new milk, boil it, and pour it Cl 
pon the bread ; cover it cloſe down, add to it * 
eight eggs, (leaving out the whites of four) a few M 
almonds MMced, green it with ſpinage juice, add a 


four ſpoons full of tanſy juice, as much ſugar as 
will ſweeten it, one glaſs of brandy, ſix ounces of 8 
dutter, and a little nutmeg; butter ſome writing 
paper, lay it in a mould or dh, put in your pud- 
ding, and bike it three quarters of an hour; when 
cone, turn it into your diſh, and garniſh it with 
ſlices of orange. : | 


TANSY 
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TANSY PUDDING bald. 


N RATE ſix Naples biſkets, and three ounces of 
(; crumbs of bread, put to them one pint of 
boiling cream; when it is cold, put in the yolks 
of five eggs, two ſpoons full of tanſy juice, and as 
much ſpinage Juice as will green it, adding a little 
nutmeg and a glaſs of brandy ; butter a cloth or a 
baſon, tie it np tight, boil it three quarters of in 
hour, — take it up, put it into a ſieve that will juſt 
hold it, let it ſtand for ten minutes, turn it into a 
diſh, and ſerve it up. 


White. POT PUDDING. 


UT half a pound of biiket cake into thin ſhces, 

and lay it in a china diſh; boil a quart of 
cream, with a few coriander ſeeds, a little cinna- 
mon, and lemon peal,—take it off, and let it cool, 
add ſeven eggs, as much ſugar as will ſweeten it, 
with a little nutmeg, then ſtrain it into the diſh. 
Three quarters of an hour will bake it. Vou may 
garniſh the brim of the 2 with wan paſte, if you 
chats it. 


Commen RI G E PVU-DD IN G. 


OIL half a pound of rice in a quart of water 
for ten minutes, drain the water clean from it, 

and put to it one quart of new milk, a bit of the 
rind of a lemon, and a ſtick of cinnamon; - let 


boil 
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boil *till the rice is quite tender,—take it off, and | 
ſtir in a quarter of a pound of butter, a quarter of 
a pound of loaf ſugar, half a pint of cream, and 

| five eggs; mix it all well together, and grate in a 
little nutmeg ; butter your diſh, and put it in; — 
three quarters of an hour will bake it. 


Ground RIC E PU D DIN G. ſy 
5 I 
BO one quart of new milk with half a pint q 
D of cream; ſtir in ſix ounces of ground rice, 
let it boil a little, ſtirring it all the time; put in 2 
quarter of a pound of loat ſugar, ſix ounces of but- 
ter, a little nutmeg, and five eggs well beaten ; 
butter your diſh, and put it in ;—half an hour 7 


will bake it. p 
e N | ſd 
Boiled RICE PUDDING; 01 

| h q 

CY OIL five ounces of rice *till it is tender, put it W 


D on a ſicve to drain, and pound it fine in a 
mortar with the yolks of five eggs, a quarter of a 
paund of butter, and a quarter of a pound of ſugar, 

- —grate the rind of half a leinon, a bit of nutmeg, 
one ſpoon full of flour, and a little ſalt; mix it al 
well together, and add half a pound of. currants 
made clean, —butter a cloth, put in the pudding, 
and tie it tight ; boil it three quarters. of an hour, 
diſh it, and ſerve it up with white wine ſauce. 


CARROT 


„% 
CARROT PUD DING. 


ASP ſeven ounces of raw carrot, put to it half 
R 2 pound of grated bread, pour on it one pint 
of boiling cream, a little cinnamon and nutmeg, a 
little brandy, and the yolks of even eggs; beat it 
all well togethep, with {tx ounces of butter, and 
ſweeten it to your taſte; garniſh the diſh with 
light paſte, put in the padding. and bake it three 

quarters of an hour. 


POTATOE PUDDING. 


OIL fix large potatoes, When tender, peal 
and bruiſe them fine, grate in two penny Na- 

ples biſkets, a little mace and nutmeg, ſome ſugar, 
fix eggs, {ix ounces of butter, and the juice E one 
orange; mix it all well together, put it into a dith 
meeted with light paſte, bake it, and ſerve 1t up 
with grated ſugar. 
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Plain BREAD PUDDING. 
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RATE half a pound of ſoft bread, boil a pint 
of milk, and pour on it, let it ſtand half ari 
hour, add four eggs, a little nutmeg, fugar, and a 
little brandy ; beat it well together, put it i in a 
cloth, and boil it one hour. | 
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Nero College P UDDING. 


RATE one pound of bread, and add half 4 1 
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. pound of currants waſhed and dried, a quar- pc 
ter of a pound of jar raiſins ſtoned and ſliced, a e 

quarter of a pound of almonds blanched and iced, ta 

a little mace and nutmeg, half a pound of marrow pe 

. or ſuet chopt ſine, half a pint of cream, a little M1 
* ſweet wine or brandy, ſeven eggs, as much ſugar ac 
as will ſweeten it, and ſome candied orange or le- e 


mon peel; mix it all well together butter a up 
dozen petty patty pans, fill them with the pudding, 

and bake them half an hour; turn them out upon 
a diſh, grate ſome ſugar on them, garnith the diſh 
with ſome ſlices of orange, and ſerve them up hot. 
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STAR ns. a | 

it, 

| ; AKE one pine of cream, aol mix it with fix bg 

| eggs well beaten, two ſpoons full .of flour, a6 

j | half a nutmeg grated, a little ſalt, and ſugar to your i | 

W |: _ taſte; butter a cloth, and put it in when the wa- a 

| | F- ter boils, —let it boi! half an hour, and ſerve it up WI”: 

1 with melted butter for ſauce, and ſweet wine. Py 

| Ap L 
1 
1 
Wl [+ 
| 


P 


pound of beef marrow very thin, add five eggs well 
beaten, a glaſs of brandy, ſugar and nutmeg to your 
taſte, a quarter of a pound of citron and orange 
peel, half a pound of currants waſhed clean, and a 
quarter of a pound of jar raiſins ſtoned ; put it in 
a cloth, tie it up tight, and boil it one hour and a 
half; garnifh it with flices of orange, and ſei ve it 
up with melted butter and white wine, 


of mace ; then mix it with eight eggs well beaten, 

a little falt, ſack, and orange Sw water, —ſtrain 
it, put to it ſix Naples bilEets. grated, half a pound 
ot currants waſhed clean, two ounces of jar raiſins 
ſtoned, and the marrow of two large bones; mix 
it all well together, put it in a ſtew- pan, ſtir it over 
the fire *till it grows thick, then put it into a dith 
garniſhed with light paſte, laying on the top ſome 
pippin paſte knots, (green, red and yellow) with 
ſome ſlices of lemon and citron peel: Hh ee quar- 


ters 


MARROW PUDDING oled. 


OUR one pint of boiling cream on the crumbs 


MARROW PUDDING Bated. 


OIL a quart of cream with a ſtick of cinna- 


weet wine ſauce. 


C208 Þ 5,” 
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ot a penny loaf, ſhred three quarters of a 
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namon, one quarter of a nutmeg, and Made 
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of an hour will bake it. Serv up with 
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V 
MARROW PUDDING 7 Skin. 


TY LANCH one quarter of a pound of almonds, 
B pound them in a mortar, put them into a ba- 
ſon with the crumbs of a penny loaf, pour on it 
one pint of boiling cream, and let it cool; add the 


yolks of four eggs, and the whites of two, with a 


little ſugar and nutmeg to your taſte, and the mar- 


row of two bones chopt fine; mix at all well to- 
gether with half a pound of currants waſhed clean; 
make your ikins very clean, (do not fill them quite 
full, as they will ſwell) and boil them _ gently {or 
half an hour. | 


RANGE PUDDING Baked, 


FARE four Seville Oranges, boil the parings til 


they are tender, then pound them in a mortar 


till fine; add half a pound of butter, half a pound 


of lamp ſugar ſifted fine, eight eggs, (leaving out 
the whites of four) a little brandy, the juice of the 


four oranges, a little nutmeg, and three Naples 


bilkets grated ; ſhect your diſh with light paſt, 
put in. your pudding, and bake it one hour. 


ORANGE 


ORANGE PUDDING boiled. 


SAKE half a Hd of grated bread, pour on 
A it one pint of boiled cream or milk, let it 
ſtand a little, add to it the rind of three Seville 
oranges boiled tender, and pounded in a mortar ; 
add the juice of two oranges, the yolks of ſix eggs, 
a little brandy, nutmeg, and ſugar to your taſte ; 
mix it well together, then butter a cloth to put it 
in, and. boy] it three quarters of an hour; when 
done, take it out, dip it in cold water, put it in a 
ſieve, turn it out carefully into a diſh, and make a 
ſauce as follows: Put a little thick melted butter 
into a ſte W-pan, add to it the juice of one orange, 
a little ſweet wine and ſugar, let it juſt boil, then 
pour it over the pudding, and ſerve it up hot. 
7 


LEMON PUDDING. 


RATE the rind of four Ie s, put it into a 

bowl, ſtrain to it the juice, add three quarters 
of a pound of butter, three quarters of a pound of 
lump ſugar, the yolks of ten eggs, and the whites 
of five; mix it all well t together, with a little 
nutmeg, and a tea-cup full of brandy, —ſheet a diſh 
with light paſte, put in the pudding, and bake it 
three quarters of an. hour. 


LEMON 


| half a 5 2 5 q mix . bitter a cl doth 


LEMON PUDDING. 


AKE. eight eggs, (leaving out four White, 

two ounces of af REES; blanched and pound- 
ed, half a pound of butter, the juice and rind of 
three lemons, a little grated bread, or three penny 
Naples biſkets, a little brandy and ſwect wine, and 
a little ſpice; mix it together, with as much ſu- 
gar as w. ill {weeten it; ſheet your diſh with light 
paſte,” put it in, and bake it thre Uarters of 
an hour. 


4 Stafardſtire PU D DING. 
Bau one quart of cream or new milk with a 


ſtick of cinnamon, a few coriander ſecds, 1 
a little lemon peel; ſet it to cool, add the YOLS3 
of ſeven eggs, and the whites of four; ſweeten it 
with ſugar; have ready your diſh ſheeted with 
light paſte round the edge; lay in a layer of bra 
a little marrow or ſuet, with a few curra nts, an: 
fo. till your diſh is nigh full; then ftrain the 
cream and eggs on the top of it, and bake it thre. 
quarters of an hour. 


Qt 
0 
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BISKET PUDDING. 
RATE half a pound of f billet cake, pour on! it 


one 285 by Ing r- v. 855 it 18 3 


OL 


in 
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or baſon, put it in, tie it up tight, and boll it three 
quarters of an hour; when done, diſh it up, gar- 


niſh it with currant jelly and ſerve it up with 
wine fauce in a boat. 


7 HAMTLTYT. 


AKE eight eggs, beat them, ſeaſon them with 
pepper, falt, thyme, ſhalots, parſley and nut- 
meg, a little good gravy, a little ham chopt fine, 
a quarter of a pound of butter broke in pieces 
put a piece of butter in a pan, put in your hamlet, 
and fry it, but not too much ; when done, put it 


into a diſh, with a little good gravy and 2 


and ſerve it up for a ſecond courſe. 


4 


APPLE FRITTERS. 
ARE the apples, quarter them, and cut out the 
cores, - make a batter of ſmall beer and two 
eggs, and thicken it with flour; dip in your ap- 


lay them nicely in a diſh, ſtrew ſome ſugar on 
them, glaze them with a ſalamander, and {erve 
them up for a ſecond courſe. 


ples, fry them in hog's lard of a nice brown colour, 


CLARY 
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1 
CLARYFRTTTERS. 


EAT up four eggs with four ſpoons full of 

flour, half-a pint of cream, and a little roſe 
water ; take eight clary leaves, dip them in the 
| batter, and fry them in butter of a nice light 
brown; the remainder of the batter you muſt 
mix with eight clary leaves ſhred fine, put it in a 
frying-pan, and fry it of a nice light brown ; put 
it in a diſh, garniſh it with the eight clary Hes dr 


you fried firſt, and ſome ſlices af orange, ſtrew f; 


ſome ſugar over the top, and ſerve it up hot. 


Tas is a pretty diſh for a ſecond courſe, or fi 
ſupper. | [ 


APRICOT FRITTERS. 


ARE eight dried apricots, make a batter for 
them with three ſpoons full of flour, and 2 
little ſmall beer, —mix it well, let it be pretty thick, 
put in your apricots, and mix them with the bat- 
ter; fry them in hog's lard of a nice brown, and 
quite criſp, drain them on a ſieve, put them on; 
china diſh, and ſift ſome fine ſugar over them. 


» Tuzy are a pretty ſecond courſe diſh, EVO 


PLUMS 
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PLUMB FRITTERS. 


RATE the crumbs + a penny loa?, pour on it 
2 a pint of boiling cream, let it ſtand to cool, 
add the volks of fix eggs, four ounces of ſugar, 
half a pound of currants waſhed clean, a little nut- 
meg grated, and a ſpoon full of brandy; mix it 
MEA together, and try them in hog's lard ;—one 

poon Fall is enough for. a fritter. When tried, 
drain them on a fiev e, diſh them up as above, and 
tre ſome ſugar over them for a fecond courſe. 


TANSY PANCAKES. 


"2 


UT a piat of cream into a bowl, add eight 


of ſugar, two ſpoons full of tanſy, as much ſpinage 
juice as will green it, with a little grated nutmeg; 
mix it well together, —fry them in butter in 2 
ſmall frying-pan, put them in a dith, with ſugar 
over thee, and ſerve them up for a ſecond courle. 


CREAM PANCAKES. 


[3 OIL a pint of cream for five minutes, with a 
! Þ tick of cinnamon, a few coriander ſeeds, and 
wo ounces of ſugar ; let it. co miz. in it ſeven 
able ipoons full on hne flour, a d ix eggs beaten 3 
train it throngh a hair fieve, and N in it two 

unces of melted gn 1 ; tle nutmeg grated, 
nd a little ſalt; then put a piece of butter into a 


8 | fimall 


1 


ſpoons full of flour, fix eggs, two ſpoons full 
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ſmall frying- pan, —when it is hot, put in a tea- cup 
full of batter ;—fry them of a nice brown without 
turning, as they are very. tender and apt to break; 
turn a faucer within a china diſh, and put your 
pancakes on it; ſift on ſome fine ſugar, garniſh 
them with flices of oranges, and ſerve them up tor 
a ſecond courle. 


BATTER PANCAKES. 


IX a quart of milk with ſixteen ſpoons full 
of fine flour, and ſix eggs beaten, add a little 
falt, and nutmeg grated ; let it be well mixed, 
then put a little hog's lard into a frying-pan, make 
it hot, put in a little of the batter, and fry it on 


both fides. Serve them up with ſugar over them, 


B EN N ET s. 
I half a pint of water add ſome lemon pea, 
and a piece of cinnamon; boil them for ten 


minutes,—then take the bigneis of a walnut of but- 
ter, and three ſpoons full of flour; boil and {ti 


it well over the fire; take it off, and let it cool,. 
put in a little ſalt, and the yolks of four eggs; 
beat them well together, put a good deal of fat into 
2 frying-pan, and when it is hot, drop them in 


with a tea-ſpoon as big as a large nutmeg ; fr; 


them very gradually, that aa, may have time te 
riſe; 


E 


riſe; take them out, (when they are brown) ſtrew 


them over with fine ns and glaze them with a 
ſalamander. 


You may: put {weet-meats in them, if you chuſe. 
They are proper for a ſecond courſe, or for 
ſupper. 


5 


O BS ERVATIONS n Cakes. 


HEN you make any kinds of cakes, have 
W all your ingredients ready before you be- 
gin. Let your eggs be well beaten. The cakes that 
are to have butter, beat it up to a cream with the 
ſugar, — then put in the ingredients as the receipts 
direct. Lay in your cake-pan five or ſix double 
of paper, butter it well, put in your cake, and bake 
it in a hot oven: when it is a light brown, cover 
it over with two ſheets of paper, {topping the oven 
cloſe up, to ſoak it. Spaniſh, Portugal, and queen 
cakes, and macaroons require but a ſlow oven. — 
When you make icing for a cake, you muſt put 
ſome gum dragon into roſe water the night before 
you want it, that it may diſſolve:—it makes the 
icing white and thick, and ftick better on the cake. 


To male WAFERS, 


(|| „ Ig half a pint of cream, and three table 
17 c fpoons full of flour, a little orange flour wa- 
= ter, a little nutmeg grated, a little rind of lemon 
| raſped, and a quarter Or a pound of fine "om 

ſtir it well together, —make your wafer irons hot 

1 over a charcoal ſtove, put as much batter as will 
19 cover your ions, keep them turning round till 
they are baked, roll them in the form of a funnd, 


14 - one end ſmall, the other wide. They are proper 
Wh for a deſert, but are often uſed to tea. 


mac don 


* P. one pound of blanched Jordan almonds into 
cold water to cool, then dry them in a cloth; 
put them into a mortar, beat them fine with a little | 
1 | role water, to keep them from  oiling ; take th 
al. rind of one lemon raſped and chopt very fine, and | 
1 = the whites of three eggs beat up to a froth, with | 


10 | one pound of fine ſugar; mix them all together, 
10 | drop them upon wafer paper, ſift a little fine ſu- 
| Fr gar on the top, then put them into a ſlow over 
to bake. 


py OR ES JT 


(30 
Dropped B I S K E T S. 


6 ee {ix eggs, (leaving out two whites) whiſk 
: them well, put in eleven ounces of fine ſugar 
pounded, eleven ounces of flour, (a little at a time) 
the rind of a lemon grated and ſhred fine, one 
ounce of carroway ſeeds bruiſcd, beat them from 
the beginning one hour, drop them on water pa- 
per, the ſize of a crown piece, duſt on a little ſu- 
gar, and bake them in a moderate oven, but not 
too flow. ® 


You may make long biſkets of them, leaving. 


out the carraway ſeeds. 


[talian B IS K E T S. 


ARE nine eggs, beat the whites to a froth, 

then put in the yolks, and beat them, add a 
pound and a half of ſine ſugar beaten and ſifted, 
and a pound of fine flour, putting a little in at a 
time, till it is all in; beat it well for one hour, 
drop it on wafer paper, with a few carraway com- 
fits on the top,—duſt on a little ſugar, and bake 


them in a good oven, —for if it is flow, they 
Will run. 
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SPUNGE BISKETS. 


EAT the yolks of eleven eggs, with a pound 
and a half of fine ſugar, for three quarters of 


an hour; then whiſk up the whites to a fine 


light froth,—put them together, and whiſk them 


well with thirteen ounces of flour, and the rind of 


a lemon grated ; then put them into. long biſket 
pans, lift ſome ſugar on the top of them, and bale 


them in a middling hot oven for fifteen minutes. 


— 


EBISKET CAKES 


HISK the-whites of ten eggs to a light froth, 
put in the yolks, and beat them a 8 


then add a pound of double refined ſugar beaten an 


ſifted ; beat it well together for twenty ute 
then add three quarters of a pound of flour, the 
rind of one lemon raſped and chopt, and a little 
roſe water; beat it together for a quarter of an 


hour, and bake it in a quick oven. 


RATTAFEE CAKES. 


* 


| T 44 a quarter of a pound of ſweet almonds, 


and a quarter of a pound of bitter. almonds, 


planch and beat them fine in a mortar with ro: 


water, to keep them from oilins ; ; add half a pound 
of fine loaf ſugar beaten and ſifted, and the whites 


of two eggs beaten to a light froth, mix it well to- 


getter, put it in a preſerving pan, ſet it over a mo- 
og 


* 
* 2 A F * 
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SYS 


6 
derate fire, ſtirring it quick one way *tul it is ſcald- 
ing hot; take it off, let it cool, thea roll it into 
ſmall cakes, the ſize of half a crown, lay them on 


wafer paper, ſift ſome fine ſugar on them, and bake 
them in a flow oven. 


RATTAPFEE DROPS. 


AKE one pound of fweet almonds, and lis 

ounces of bitter almonds, blanch and beat 
them fine in a mortar, with the white of one egg, 
and a little roſe water; add to it one pound yd 
three quarters of fine ſugar fitted, and the whites 
of four eggs beaten to a froth, mix it well together, 
drop them on wafer paper the ſize of a nutmeg, 
ſift a little ſugar over them, and bake them in a 
tow oven. | 


SPANISH CAKES. 


P a pound of fine flour into a bowl, add to it 
half a pound of loaf ſugar pounded, and half 
a pound of butter, rub it well together, then” add 
half à pound Of currants waſhed and dried, the 
yolks of five eggs, and whites of three, with ſome 
cinnamon, mace, and nutmeg pounded ; mix it 
lightly with a wooden ſpoon, flour-a tin, ag drop 
it on in little cake cakes, then bake them in a mo- 
derate oven for twenty minutes. 
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Tazy are very pretty for tea, and will keep 2 
long time in a dry place. = 
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PORTUGAL CAKES. 


UT a pound of flour into 2 bowl, with ten 

— ounces of butter, and ten ounces of loat ſugar 
pounded, rub it till it is like grated bread ; add 
ſome cinnamon, mace, and nutmeg, halt a pound 
of citron peal cut very ſmall, two ounces of cara- 
way comſits, and three quarters of a pound of cur- 
rants waihed and dried, with two ounces of al- 


monds blanched and cut in flices ; mix them well oy 
together with the yolks of ſix eggs and the whites 
of@hree, adding a little br andy.; ; then drop them 
on buttered tins, the ſize of a crown piece,—bake 
them in a ſlow oven for fifteen minutes; beat a [0 
little white of an egg, do them over with it, and 
ſift on a little fine ſugar,—ſet them in the oven to a 
dry, and erve then up with tea or wine. : 
THEY are ery nice, and much better hked than 0 


macaroons . 


SHREWSBURY CAKES. 

| | * i of 

EAT fix ounces of butter to a cream, put to it 

ſix ounces of loaf ſugar, and ten ounces of 

flour, with one egg, and half an ounce of caraw2y 

ſeeds ; mix all well together, let it ſtand a little 

to grow ſtiff, then roll it out in thin cakes the ſiac 

of a crown piece, put them on tins, and bake 
them in a flow. oven. 
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SHREWSBURY CAKES another Way: 


AKE a pound of butter, one pound ot, do! Jas 

refined fugar ſifted fine, put to it a little 
mace, and four eggs, beat them all well together 
till they are light and look. F in it (wo 
pounds of Ene Rock, let it Fand two hours t grow 
tiff, roll it out in little cakes, put them on tins, 
and bake them in a ſlow oven. 


Tunbridge WAFER CAKES. 


UB a quarter of a pound of butter into a pint 
R of flour, —add three ounces of moiſt ſugar, 
and a few caraway feeds ; wet it with a little new 
milk, make them pretty ſtiff, roll them out into 
ſmall thin cakes,” and bake them on tins in a flow 
oven, 


RICE CAKE. 


AKE fourteen eggs, (leaving out ſix whites): 
beat the whites to a light froth,—then beat 
the yolks for half an hour, with ten ounces of loaf 
lugar beaten and ſifted fine ; put in half a pound 
of rice flour ſifted through a hair ſieve ; add a little 
brandy, and the rind of one lemon grated ; put 
| Tag whites, with a little grated nutmeg, beat 
m all well together, put it in a cake-pan, and 
bake it in a quick oven for three e of 
an hour. 
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QUEEN CAKES. 


\AKE one pound of butter, three quarters of 


a pound of ſugar beaten and fitted, put it down 
before the fire to warm, then beat it for half an hour; 
put in one pound of fine flour, eight eggs well 
whiſked, a nutmeg, and cinnamon beaten, a few al- 
monds ſhred, and one pound of currants ; mis it 


well together, — butter ſofne ſmall pans and put it 


in, with a bit of lemon and orange peel on the 


top, and a little ſugar duſted on l then bake 


them fifteen minutes in a moderate oven. 


You may make them without currants, if 


you chuſe. | IM 


White FRUIT CAKE. 


Por a pound of loaf ſugar beaten and ſifted into 
a bowl, add to it one pound and a halt of but- 
ter, beat it well, put to it ten eggs, a pound and a 


half of flour, two pounds of curragts waſhed and 


picked, half a pound of almonds blanched and 
ſhred, half a pound of orange and lemon peel, 2 
little brandy and ſpice; 3 beat it all well together, 


butter the cake-pan, put it in, and bake it two 
hours 1 in a ſoaking oven. 


Scot wad Let 


SEED CAKE. 


O one pound of .loaf ſugar beaten and ſifted, 
T add a pound and a half of butter, beat it half 
| an hour, put to it one pound and a half of flour, 

and twelve eggs well wiuſked ; beat them toge- 
ther with two ounces of caraway ſeeds ; butter 
your .cake-pan, put it in, and bake it in a ſoaking 
oven one hour and a half, or more, if not enough. 
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Rich P I. UM B G AK E. 


P. one pound and a quarter of butter into 
a bowl, with three quarters of a pound of 
loaf fugar beaten and ſifted; beat it for half an 
hour, then add a pound of ſine flour, twelve 
eggs well whiſked, (leaving out four whites) ; beat 
it well together, with a pound and a half of cur- 
rants, half a pound of jar raiſins ſtoned and fliced, 
half a pound of almonds blanched and thced, one 
pound of citron, lemon, and orange peel, a little 
line ſpice, and a little brandy, or cinnamon water; 
mix it all well together; butter your cake-pan, put, 
it in, and bake it two hours in a good ſoaking 
oven, When done, take it out, and ice it. 
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EAT apound and a half of treble defined ſugar, 
B ſift it through a ſine ſieve, and put it into a 
bowl, with the whites of five eggs well whiſked, a 
bit. of gum dragon (half the. ſize of a nutmeg) dif- 
ſolved in rofe water; whiſk it an hour, till it 
grows white and thick, —if it is thin, it will run off 
the cake. When the cake is baxcd, take it out of 
the pan, and put it on a tin; then ſpread on half 
of the icing with a knife, dry it in the oven,—take 
it out, and | ſpread on the other half, then dry it as 
before. This will make it look much whitcr than 
laying it on at once. 


4 F 


AKE three pounds and a half of flour, one 

pound of butter, and*one pound of ſugar,— 
rub them well together; add half a pint of warm 
cream, half a pint of thick yeaſt, a quarter of 1 
pint of brandy, a little cinnamon, mace, and nut- 
meg, and four eggs; mix it all well together ; 
add two pounds and a half of currants, one pound 
of raiſins ſtoned, one pound of lemon and orange 
peel, and half a pound of almonds fliced ; mix it 
all well together, then ſet it down before the fire to 
riſe ; paper. and butter the hoop, put in the cake, 
and bake it three hours in 2 ſoaking oven. 


* 


Ritt N LU MB CAKE. 

UT three pounds of butter into a bowl, beat it 
P to a cream, — put to it one pound and a half 
of loaf ſugar beaten and ſifted; beat it a little, then 
add to it twenty-four eggs well beaten, three 
pounds of flour, a little cinnamon, mace and nut- 
meg, three pounds of currants waſhed and dried, 
one pound and a half of almonds blanched aud 
ſiced, and one pound of jar raiſins ſtoned and 
fliced ; beat them all well together, with a quarter 
of 2 pint of brandy, three quarters of a pound of 
citron peel, —orange and lemon peel, of each 
one pound; mix them all well together; tie 


three ſheets of paper round the bottom of the 


hoop, butter it well, put in the cake, and bake it 
three hours in a igaking oven. When done, take 
it out, and ice it. 


Rh FRUIT CAKE. 


AKE thirty ounces of butter, eighteen ounces 
of loaf ſugar pounded, beat it well together for 
alf an hour; add fourteen eggs, leaving out four 
whites, let them be well beaten, - put three. {poons 
full of thick yeaſt, one pound and a.half of flour, 
two pounds and a quarter of currants, three quar- 


ters of a pound of jar raiſins ſtoned and ſliced, three 


quarters of a pound of almonds ſliced, half a pound 
of gitron, a quarter of lemon Peel, the ſame of 
grange, a quarter of an ounce of cinnamon, mace, 
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1 and nutmeg, aj a quarter of a pint of brandy, 
* | , 3 beat it all well together for a quarter of an hour; 
18 put two doubles of paper in the bottom of the cake 
pan, and one round the ſides, — butter it well, put 
in your cake, and bake it two hours in a ſoaking 
oven. When done, take it out, and ice it. 


BATH CATES 


AKE two pounds and a half of flour, rub into 
it three quarters of a pound of freſh butter, 
and half a pound of ſugar; rub it 'till it is like 
_ grated bread; add three quarters of a pound cf ab 
currants waſhed and dried, grate into it half a PO 
rice. of ginger, half a nutmeg, three eggs beaten, Nou. 
4  halfa pint of thick ale yeaſt, and four ſpoons full ut 
of ſack ;- then make a hole ingthe middle of che Vell 
flour, put in the yeaſt and egg and as much Warm 
milk as will make it into a light paſte ; make it 
into eighteen little cakes, put them on tins, ſet 
them in a warm place to riſe, waſh them over with 
egg, ſtrew them over with caraway comſits, and 
bake them in a quick oven for half an hour. 
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Good W I G8. 


1 | UB ten ounces of butter, and ten Ounces of 
"nn 8 | . ſugar into three pounds and a half of flour, 
þ *till it is like grated bread adding to it a little 


1 N nutmeg, and a few caraway ſeeds; make a hole 
| =_ in the middle, and put in half a pint of thick Her b. 
1 | | ale 
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) 
ale yeaſt, three | eggs, and as much warm milk 
as will make it into a light paſte; roll it out, 
and make it into eighteen wigs ; ſet them on tins, 


a little diſtance from the fire, (for one hour) to 
ie, then bake them in a quick oven. 


CINGERBREAD CAKES S NUTS. 


TAKE three pounds and a halt of flour, three 
1 ounces of rice ginger beaten and ſiſted, three 
ounces of caraway feeds bruiſed, and three quarters 
of a pound of ſugar; mix them well together, 
make a hole in the middle, —melt three quarters of 


put it into your flour, with four eggs, —beat it 
0 ell for half an hoggg with a wooden ſpoon, then 
nut into it half a pd of lemon and orange peel; - 
it Putter the cake-pW, put it in, and bake it in a 
baking &ven two Hours and a half. You may 
let it fond to cool, then make it into nuts, and 
bake them on tins. 


LUNS CAKE. 


[3 UB four ounces of butter into one quart of 
LY fine flour; add a little yeaſt, three eggs, and 
is much warm milk as will make it into a light 
aſte ; ſet it before the fire to riſe for one hour; 
put it into an earthen pot to bake; when done, 
ut it in round ſlices, butter it, and for ve it up hot 
or A: 

FRENCH 


pound of butter in a ſauce-pan, put to it three 
bounds and a half of treacle ; let it be juſt warm, 
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FRENCH BR E A D. 


* 


EAT two eggs with a little ſalt, put them into 
half a pint of thick ale yeaſt, which has been 
in water over night to take off the bitter ; have 
ready three pounds of fne flour, make a hole in 
the middle of it, - melt one ounce of butter in 1 
little milk, — put your yeaſt into the flour, with as 
much milk as will make it ſoft and light; cover 
it over, and ſet it before the fire to riſe for two 
hours, then make them up into little rolls or brick 
as you chuſe; when they are- baked, raſp off the 
outſide. Theſe rolls are generally 1 5 hot at 

breakfaſt, or to put into ſoußp. | 


CAKES. 


„ LEMON CHEES 
| | ? oy 


RATE the rinds of two lemons into a bowl, Bt b 
and ſqueeze in the juice; add fix ounces of Wi d 
butter and ſix ounces of ſugar, the yolks of ſix 
eggs, a little brandy, fine ſpice, and two ounces of 
1 almonds beaten fine ; mix it well together, ſheet WF * 
i}. your cake-pans with light paſte, put it in, and bake 
1 them for ſifteen minutes in a moderate oven. 


ALMOND 


ALMOND CHEE SE-CARK ES. 


TY LANCH a quarter of a pound of almonds, and 


beat them, —add fix eggs, leaving out two 
whites, ſome lemon ſkin grated, a little brandy and 


ſpice, ſeven ounces of butter, and as much lum 
ſugar as will ſweeten it; mix it well, then ſheet 
the pans with light paſte, put it in, and bake them 
ſor fifteen minutes. : 


Lit ALMOND CAKES, 


LANCH one pound of almonds in boiling wa- 
ter, beat them 1n a mortar with a little roſe 
water ; when they are fine, add to them half a 
pound of double ggeftined ſugar, two eggs, two 
ſpoons full of flouß half the rind of a lemon chopt 
fine, beat them Al well together; butter little 


pans, put them in, duſt over them ſome fine ſugar, 


bake them of a nice brown, and keep them in a 
dry place, 5 


OBSERVATIONS n PoTTING and COLLARING. 


FF, VERY ching for potting muſt be well ſeaſon- 
P. ed, covered with butter, and tied down with 
paper; bake it 'tilł tender, take it out of the but- 
ter, lay it on a diſh to cool. If it is beef, veal, or 
hare, you muſt pick the ſtrings and ſinews from it 
| before you ſhred or pound it, or it will not look 
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well. Lobſter, trout, char, pigeons, and wild fow!; 
muſt be put whole into the pot, and well ſeaſon- 
ed, and covered over with clarified butter. When 
you collar any thing, roll it up tight, bind it cloſe, 

and boll it 'till tender: When it is cold, put it into 
a pickle made of falt and water (with the cloth on) 
for chree days then boil freſh pickle, take off 
the cloth, and lay it in, 


To nale SALMAGUNDY. 


— 


AKE a piece of cold roaſt veal, the breaſt of a 

turkey, pheaſant and partridge, and cold 
acl ; ſhred each tort by itſelf, turn a plate down 
on a china diſh, and lay each ſort by itielf in rows 
with two onions and two apples ſhred; waſh 
fix anchovics, take out the bones, eur! them, 
and put* them on the top, and a picce 'of cel- 
lery ſtuck in the middle; garniſh them with ſha- 
lot, pickled cucumbers, and muſhrooms, and eat it 
with 9 and vinegar. 


pn SALMON, 


AKE A ſkin off two pounds of ain, ſea⸗ 

ſon it with pepper, It, mace, and cloves; 

add a little Glt-petre pounde put it in a pot with 
2 pound of butter over it, aud bake it; Wen it 5 
b | | 1 e 
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baked, pick the bones out, and ſhred it, add a little 
of the butter it was baked in, put it down in a 
pot, and cover it over with the butter in which it 
was baked. 

75 pet L O BS IT E R. 


OIL four lobſters fifteen minutes, take out the 
8 meat as whole as you can, feaſon it with pep- 
per, ſalt, mace, and nutmeg ; put it into a pot 
with a pound of butter over it, and ſome of the 
ſpawn pounded, to colour the butter; tie a paper 
over the pot, and bake it half an hour, then take 
out the meat, and put it cloſe down in your potting 
pot; when it is cold, take the butter in which. 
they were baked clean from the gravy, warm it, 
and pour it over the lobſter :—if this is not 
enough, clarify a little more, for it muſt be cover- 
ed well with butter. | . 


Tp L AM P R E v. 


KIN and gut them very clean, ſeaſon them witli 
8 pepper, ſalt, mace, and nutmeg; lay them in 
a pot with ſome butter, and bake them 'till ten- 
der; take them out, put them in a potting pot, 
pour the butter over them, and, when cold, cover 
them with paper. 5 | 


(268) 
To pot E E L S. 


KIN and gut ſome large eels, wipe them dry 

with a cloth, ſeaſon them with pepper, falt, 
mace, and nutmeg ; put them in a pot with their 
backs downwards; cover them with butter, tic 
them down with paper, and bake them three quar- 
ters of an hour in a moderate oven; when done, 
take them carefully out with a lice, lay them on a 
plate to cool, put them into the pots with their 
backs downward, and pour over them the butter 
they were baked in. When you ſerve them up, 
dip your pot in hot water, turn them out on a 
_ diſh, and garniſh them with parſley. 


To pot PIGEONS. 


YICK, clean, and draw the pigeons, truſs them 

as for boiling, ſeaſon them with pepper, falt, 
mace, and cloves ; put them in a pot, cover them 
with butter, tie them down with paper, and bake 
them 'till tender; take them out, lay them in a 
plate to cool, then put them in the potting pots, 
and pour the butter over them, 


Jo pot MOOR GAME. 


ICK and draw three moor game, make them 

very clean, tuck in their legs, ſeaſon them with 

pepper, ſalt, mace, cloves, and nutmeg beaten very 

ine, and mixed well together; make them 11 
8 | ig 


( 269 ) 


high with the ſeaſoning, and put them into a mug 
that will juſt hold them, with two pounds of but- 
ter over them; tie a paper over the mug, and ſet 
it into an oven to bake ' till they are tender, but not 
too much done; then take them out of the butter, 
let them cool, and put each into a potting pot that 
will juſt hold them, fill the pots up with the butter 
in which they were baked, —if it is not enough, 
clarify ſome more, and fill them up. 


To pot WOODCOCKS. 


HEN they are clean picked, take out the 
gizzards, but not the trail, (for that is the 
beſt;) ſealon them with mace, nutmeg, pepper, 
and falt ; lay them in a pot with as much butter 
as will cover them, bake them three quarters of an 
hour, then take them out, and put them into pots 
that will juſt hold them, —cover them over with 


the butter in which they were baked ; if this“ is 


not enough, clarify ſome more, and fill them up. 


To pet. B E E F. 


EASON three pounds of lean beef with cloves, 
mace, nutmeg, pepper, and ſalt; lay it in a 
mug, with as much butter as will cover it; bake 
it *tall it is tender; take it out, chop it very fine, 
and pound it in a mortar with ſome of the butter 
it was baked in; preſs it cloſe down in the potting 
pot, and pour the remainder of the butter over it. 
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To ft HAM and F O W I. 
JHOP 2 piece of cold boiled ham fine, beat it in 


a mortar, with ſome pepper, mace, nutmeg, 


and a little clarified butter; put a little of it into a 


glaſs bowl; then beat fine the breaſt of a fowl, 


ſeaſon it a little as above; then lay ſome fowl into 


the glaſs, then a layer of ham, and ſo on of each 


alternately till the ' glaſs is filled, —preſs it tight 


down, and pour clarified butter over it. 


To pot HARE. 


ASE a hare, and cut it up as for eating, —take 


away the head and ſmall bones, ſeaſon the 


four legs and the back with pepper, ſalt, mace, 


and nutmeg; put them in a pot with a pound of 


butter over it; tie it down with paper, and bake 


it in a moderate oven one hour; when done, pick 


out the bones, ſhred it fine, pound it in a mortar 
with ſome of the butter it was baked in, put it 


tight down in a pot, and pour ſome clarified but. 


ter over it. 


To pot V ENI SON. 

ONE a piece of veniſon, ſeaſon it well with 
pepper, ſalt, mace, and nutmeg ; put it in 2 
pot, with as much butter as will cover it; tie it 
over with brown paper, and bake it till tender in a 
moderate oven; when done, take it out of the 
gravy, 


„ 


gravy, let it cool, — pick out the ſkins and ſinewss, 
ſhred it fine, and pound it in a mortar, — then take 
the butter clean from the gravy it was baked in, 
and put amongſt it: —if it is not high enough 
ſeaſoned, add more: put it down in a pot, and 
cover it with clarified butter. Hare is potted the 
ſame way. 


To pot Marble VE AI. 


UT a piece of a fillet of veal, ſeaſon it pretty 

high with pepper, ſalt, mace, and nutmeg; 
put it into a pot with ſome butter over' it, and 
bake it 'till it is tender; take it out of the gravy, 
{hred it, put it in a mortar with ſome of the butter 
it was baked in, and pound it till it is like a paſte ; 
take it out of the mortar, lay it on a plate, —then 
take ſome boiled tongue or ham, chop it fine, and 
pound it in a mortar with a little of the butter the 
veal was baked in :—lay ſome of the veal 'in the 
bottom of the pot, and ſome ham or tongue in 
lumps over it,—then a layer of each *till the pot is 
full; preſs it down, and cover it with clarified but- 
ter. When you ſerve it up, cut it in flices, and 
Hani it with pariley, 


To 


To collar a PI G. 


ILL your pig, ſcald it, and take the hair clean 


off; draw it, ſplit it down the belly, and bone 


it; Colon” it well with pepper, falt, and beaten 
mace; Jay ſome ham and tongue in rows, with 
' ſome yolks of hard eggs, parſley, and {ſweet herbs 
between the rows, the ſame way as in veal; roll 
it tight up, tie it in.a cloth, put it into a pot with 
"Ws: ſoft water, a bunch of ſweet herbs, and a few 
bay leaves, and let it boil ſlowly for one hour and a 
quarter; when done, tie it tight up at each end. — 
when it is cold, put it in a pickle, the ſame as for 
'brawn, and ſerve it up in ſlices. | 


To cellar; @ A LF HE AP. 


| + calF's haut with the d of 


the hair, rip it down the Face, take out the 
bones from the meat, ſeep it in warm milk and 
water to make it white, rub it with the white of 
an egg, and ſeaſon it with white pepper, falt, mace, 
and nutmeg ; {ſhred ſome pariley and thyme very 
fine, lay it all over the head; cut off the ears, lay 


them on the thin part of the head, roll it up tight, 
tie it in a cloth, then boil it one hour and a half in 
ſoft water and a little milk, to keep it white; when 
done, tie it up tight as before: when it is cold, 

put it in a pickle, the fame as or we iy and ſerve 
it up in ſlices. | 


# 4 


meg ; 
thick 


your 


nmarjo 


yolks 
till y. 
up, ar 
with t 


broth 


ſtop it 


G 


To collar E E. I. 


— 


AKIN and bone a large eel, waſh it clean, dry 
8 it with a cloth, lay it flat, and ſeaſon it with 


pepper, ſalt, mace, and nutmeg; lay on it a good 
deal of parſley and ſweet herbs ſhred fine; roll it 
up, tie it tight in a cloth, put it in a ſauce-pan 
with ſome water and a little vinegar, a bay leaf, 
one onion, and the bones of the eel; let it boil 
flowly for half an hour; take it out, tie the cloth 
tight, and keep it in the liquor it was boiled in. 


When you uſe it, lay it in a diſh, with parſley 


round it: or you may ſerve it up in ſlices. 


To collar V E-A*E; 


ONE a breaſt of veal, lay it flat upon a table, 

and ſeaſon it with pepper, falt, mace, and nut- 
meg cut ſome tongue and ham half an inch 
chick and four inches long, lay them in rows on 
our veal ; ſhred ſome parſley, thyme, and ſwect 
narjoram, and lay it between one row, with the 
yolks of ſix hard eggs in another row,—and ſo on, 
till you have done the whole; then roll it tight 
Wup, and tie it in a clean cloth; put it into a pan 
Wwith the bones of the veal over it, a little water or 
broth, one onion, and a bunch of ſweet herbs ; 


M m and 


Witop it cloſe down, and let it boil ſlowly for an hour 
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and a half when done, take it out, tie it tight at CO 
each end, and fet it on a diſh to cool. You may wt « 
thc 


ſerve it up Whole or in ſlices, and keep it in ele 
the lame 3 as brawn. 


T ella, B E E F. 


AKE the thin part of a flank of beet, rub i 
well with ſalt and alt- petre, let it lie for four 


WC EE SE 7; 
— 5 * 
— . — — n pt 


Ga PIER it, and ſeaton it well with pepper out 
mace, cloves apd nutmeg z ſhred a great deal o boil 
thyme, parfley, ſweet marjoram, and ſavoury ch lay 
fine, lay it on the beef, roll it up tight, and tic it 81-0 
in a cloth; put it in a pot with ſome water, three he 
bay leaves, one onion, and ſome black and clove end 
pepper; ſtop it cloſe down, let it ſtew for three Will © 
hours,—or more, if not tender; when donc, take ng 

c 


it out, and tie it tight at each end, lay it on a table 

put a weight en it to pres it down, and let it! 
- all night. When you uſe it, cut it in thin Nite 
fay it in a a difh, and garniſh i it with parſley, 


To collar a SWINE's FACE. 


| out, 

/; AKE it clean, and rub it with ſalt and a little little 

_ falt-petre ; let it lie a week, then boil it and 

1 tender, take out the bones While it is warm, tie 1! 
Ut have ready two cow's heels boned, put them on tend 
the cheek, roll them tight up, put it in a cloth, i 5 ; 
0 


and boil it one hour; take it out, and ti 
it tight at cach end; lay it on a table, and put 
0 . 1 


\ 


1 


a weight on it, to preſs it down. When it is 
cool, keep it in a pickle the ſame as braun, cut 
it even at each end, and ſerve it up whole or in 
llices. | Se 


Mice BR AW N. 


AKT a piece of the belly part of pork and a 
cheek, rub it with falt and falt-petre, let 


it lie for four days, then boil the check and take 


out the bones; bone two ox fect that kave beci 

boiled tender, cut the head and them into flices, 
lay them on the pork, and roll it tight up; tie it 
in a cloth, and boil it in ſoit water for three hours; 
when it is done, take it out, and tie it tight at each 
end; ſet it up on one end, with a trencher and a 
weight on the other to preſs it; when it is cold, 

take off the weight and cloth, band it round with a 
fillet, and keep it in pickle as above. 


To make B R A W N. 


\ N HEN it is cut up and boned, put it into 

cold water for one day and night, take it 
out, dry it with a cloth, rub it well with falt and a 
little falt-petre, and let it lie for eleven days and 
and nights; dip it in warm water, roll it up tight, 
tie it in a coarſe cloth, and boil it in hard water till 
tender; when done, bind it very tight with fillet- 
ing; when it is cold, put it into a pickle made as 
follows: —Boil ſome water with a handful of chiſel, 
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and two hands full of ſalt for half an hour, then 
ſtrain it; when it is quite cold, put in the brawn: 
or you may keep out the chiſel, and boil ſalt and 
water. | 


To ſalt 1700 large HA MS. 


UT two ounces of ſalt-petre and two ounces of 

coarſe ſugar among two pounds of falt ; dry 
it well before a fire, then rub your hams well with 
it, =the more you rub them, the better they will 
take the fait; lay them into a tub, or a large tray, 
and put the ſalt over them that is left after 
rubbing ; let them lie nine days, turn them once 
in that time, rub on them one pound of falt, and 
let them lie ten days more; take them out of the 
pickle, ſcrape and dry them with a cloth, ſprinkle 
on them a little more falt, and hang them up to 
dry.—Tongues are cured the ſame way. 


To falt BACON. 


HEN the pig is cut up, take off the head and 
the hams, cut off the chine bone, but leave 

in the ſpare ribs, as they will keep the bacon from 
ruſting; ſprinkle on it two ounces of falt-petre 
pounded fine ; let it lie all night, rub it well with 
common ſalt well dried before the fire, lay it on 2 
table that the brine may run from it; let it 2 
| | = 


627) 


{or twelve days, then turn it, and rub it well with 
falt; let it lie ten days more, ſcrape and dry it 
with a cloth; ſprinkle on it a little ſalt or chiſel, 
and hang it up to dry. 


72 male AS PIK E JELLY. 


APREAD ſome ſlices of veal and ham in the bot- 
8 tom of a ſtew- pan, with a carrot and turnip, 
and three onions; cover it over, and ſet it on a 
ſlow fire to Weat; when it is brown, add to it three 
quarts of broth, made as for ſoup, and three ounces 
of iſinglaſs, —let it ſimmer for one hour and a half, 
{train it through a ſieve into a clean ſtew-pan, ſkim 


off the fat, —when it is cold, add to it the whites of 


five eggs, a ſpoon full of tarragon vinegar, and the 
juice of two lemons ; ſet it on the fire to boil, ſtir- 


ring it all the time; let it boil for three minutes, 


then run it eee a jelly bag till fine, and uſe it 
as follows. 


A FOWL in Afpite Jelly. 


| Parr a bowl that will hold your fowl, pour in 

a little of the above jelly, and let it ſtand till 
cold; cut ſome carrots, turnips, and girkins in 
pretty ſhapes; lay them on the jelly with ſome 
pariley leaves cut in pretty ſmall flowers as you 
pleaſe ; pour two ſpoons full of jelly over the ſhapes 
and flowers to faſten them ; then bone a fowl, and 
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( 278 ) 
ſtuff it with ſome vea! force-meat, roll it up in 2 
piece of paper, and either roaſt or bake it; when 


quite cold, lay it into the baſon with the breaſt 


downwards, pour ſome more jelly to- it, and let it 
cool; then fill up the baſon with jelly, and let it 
ſand all night to cool; dip the baſon in warm wa- 
ter, and turn it out upon the dith. Serve it up for 
' 2 ſecond courſe. 


A FOW I. 772 2 Felly PT oe Hay. 


ET your fowl be boned, ſcaſon it with pepper, 

ſalt, and ſpice, put a pound of veal force- 
meat into it, ſow it up, and ſet it to ſtew in ſome 
gravy three quarters of an hour; when done, {et 
it on a plate to cool; take a baſon or mould that 
will hold it, put in a little of the jelly, —let it be 
cold ; then cut ſome little ſprigs of amulet, and 
lay TOI on the jelly,—put in the fowl with the 
breaſt down; pour on ſome more jelly, -when it 
is cold and quite ſtiff, dip your baſon in warm wa- 


ter, and turn it out into the diſh; garniſh it with 


{ome coloured jelly, and ſerve it up for a ſecond 
courſe. 


VEAL in Aſpite Jelly. 


AAKE a pound of a fillet of veal, butter a paper 
and roll it up in; put it in a baking-pan with 
a little water or gravy under it, and bake it twen- 


3 minutes; when done, take off the paper, and 
42 


let 


5 


ſet it to cool, then cut it into diamonds or pretty 
leaves; put ſome favoury jelly in the bottom of a 
ſoup-plate; When it is cold, lay in the veal in a 
pretty form, and garniſh it round the edge with 
amulets cut in ſmall diamonds, or half ones; pour 
on ſome jelly, let it ſtand 'till quite ſtiff, then turn 
it out; put round it a little coloured jelly chopt, 
with ſome curled parſley, and ſerve it up cold ior a 
ee anne,” ET 


AMULET S fer ornamenting. 


Fx three deep halfpenny plates, break into 
one of them three eggs, beat them, and ſtrain 
them through a fieve, adding a little cochineal 
to make them red; then take fix eggs, break 
them, put the whites into one plate, and the yolks 
into another ; beat them, and colour the whites 
with ſpinage juice to make them green ; let the 
yolks be of their own colour for yellow ; have 
ready a ſtew-pan with ſome boiling water, — fix the 
plate that it may juſt touch the water, put a cover 
over it, and ſome fire on the cover, —let the ſtew- 
pan boil lowly, keeping the fire on the top of the 
cover; when the eggs are hard, take out the plate, 
and put in another, and fo on, till they are all 
cone. You may cut them iato ſhapes or flowers, 
xc. for ornamentin ng, and uſe them as the receipts 
direct. 


LOBSTERS 


( 280 ) 


0 E R in Savoury Felly. 


OIL a ſet of calf's feet to a ſtrong ſtock, 
ſtrain it into a ſtew-pan, ſkim off the fat, add 
to it two ounces of iſinglaſs diſſolved in a pint o 
- boiling water; let it ſtand 'till cold, —then add the 
whites of four eggs, a tea-cup full of tarragon vi- 
negar, the juice of one lemon, and the rind pared 
very thin; ſet it on the fire to boil for ten mi- 
nates, ſtirring it all the time with a whiſk, chen 
run it through a jelly-bag, till it is fine. Put a 
little into the pot that you deſign for a lobſicr; 
let it cool ; take a {mall lobſter that has been boil. 
ed, lay it ith the back downward upon the jcliy, 
and ornament each ſide of the lobſter with ſprigs 
of amulet, ſome curled parſley, and ſlices of lemon 
neatly-placed ; pour on a little jelly gently to fal- 
ten your ornaments ; when cold, fill your pot up 
with jelly, let it land till cold, and turn it out. 


S M E IL. TS in Savoury Felly. 


AKE your ſmelts clean, put them in a itcw- 
M pan with ſome water, a little ſalt, and two 
ſpoons full of vinegar ; ſet them on the fire to ſim- 
mer for fifteen_minutes, . then take them caretully 
up and drain them; put ſome of the above jelly 
in a deep plate; when it is cold, lay in the ſmelts, 
pour ſome more jclly over them, and (when cold 
turn them out. 


CR AVM. 


Et hen 


In, 1 


Wlittle 


„„ VV 
C RAV FIS H in Savoury Jelly. 


Bu ſix cray fiſh in ſalt and water; when they 


are cold, take a bowl with a little ſavoury 
jelly, ſet on three cray fiſh with their backs down, 


a few {ſprigs of parſley, ſome ſmall ſlices of lemon, 
and pour on a little jelly, the ſame as tor lobiter ; 


cray fiſh, and pour in ſome more jelly; when 
cold, turn it out, and garniſh it with parſley. 


PRAWNS in Savoury Jelly. 


UT ſome jelly in a deep plate,—when cold, 
make a ſtar of amulet, and lay it in the middle 
of the plate; take ſome cold boiled prawns, pick 
W 07 the beards, lay them neatly round the amulet 
& with the backs down; pour on a little jelly, when 
ſet, fill up the plate with more jelly; when cold, 
turn 1t out. | 


S O A LS in Savoury Jelly. 


AKE a large foal, boil it in ſalt and water,— 
S when cold, cut it out in handſome fillets, lay 
them neatly into the diſh you intend to ſerve them 
in, with ſome parſley leaves over them; mix a 
little pepper, ſalt, vinegar, a ſhalot ſhred, and a tea- 

5 Na. ſpoon 


let it ſand 'till cold, then lay in the other three 
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ipoon full of oil all together, and pour it over the 
foal; then take ſome jelly that is cold, and with à 
{poon place it neatly over the ſoal, garniſh it with 


cold pariley, and ſer ve it up for a ſecond courſe. 


C HICEK ENS az Savoury Felly. 


'* ar two ſmall chickens; when they are 
cold, have ready a little of the jelly in a baſon 
that will juſt hold them; When it is ſet, lay in the 
chickens with the breaſts down, pour in a little 


| jelly, and let it ſtand to cool; then fill up the ba- 
ſon, let it ſtand all night to a turn it out, gar- 


niſh the diſh with ſome coloured jelly and parſley, 
and ſerve them up for a ſecond courle. 


8 


ANOTHER WAV. 


AKE two cold roaſt chickens, cut them up 

the ſame way as for eating, pick off the ſkin, 
put them in a ſttew-pan with a little oil and vine. 
gar, pepper, ſalt, and a ſhalot ſhred fine, give them 
'2 toſs in the pan to mix them well; put the two 
breaſts in the middle of the diſh, placing the leg 
and wings ncatly round them; put over then 
{ome parſley leaves, with a ſpcon place ſome cold 


jelly looſely over them, and ſerve them up for 


{econd courſe. 


in: 
oor 


4 Savoury C A K F. 


pounds of beef ſuet chopt fine ; ſeaſon it with 
pepper, ſalt, and ſpice, pound it well in a mortar, 
add to it the yolks of eight eggs, and two pounds 
of ham. cut in dice, mix it well with a wooden 
ſpoon, put it in a round deep pan that will juft hold 


it, and bake it one hour and a half in a moderate 


oven. You may ſerve it up hot with ſome cullis 
under it; or you may let it cool, and make 2 


ſnails houſe, '&c. by ornamenting it with butter 


and amulet. 


4 BEE-HIVE of a Savoury Cate. 


ET your ſavoury cake be made as above, put 

it in a deep ſtew-pan, form it a little wider at 
the bottom than at the top; bake it in a flow 
oven, —when done, ſet it on a duth to cool; then 
cut a hole in the ſide, the ſame as a bee-hive bas; 
ornament it with butter in round rows, bind it 
round with ſhreds of laurel leaves to imitate the 
brier that binds the ſtraw together when they 
make the hives ; colour ſome "alpike jelly yellow 
with a little ſaffron; when it is cold, lay it round 
the hive to look ike honey, and ſerve it up for the 
middle of a ſecond cour fe. 


Ir it is neatly done, it will look very pretty. 


* fa 


AKE three pounds of 8 chopt fine, and two 


4 = - 1 2 — — 
— 1 - — — 22 2 = 
5, 4 hp” =p oaths” az = * 45% © = 
— * 9 122 ry — _— 
; ER ! 2 mg 2 4 Me 
1 — — rr 2 as H 
A 8 > > 4 — 
= - „ agree We N” ” —— 
Q n 4 ”*, 2 


＋* 
2 
4 
7 
4 
„ 
f 
$4" + 
wy 
#, 
5 * 
71 
22 
; 
7 
bs 
of 
1 
4 
15 
IF 
& y 
1 
© 
"4 
bs : 
* £ 7 
2 
1 
1 
1 F 
in 


p i — — 2 1 
P 
- — 3 - 


a 
ey - 


23 af K 
N 2 N W 
a” CHEE oY ds. oo 0 l 5 7 "> 
2 5 Frier 8 — K 
FP > OT a a Fs = _ 
4 * * 7 8 3 * — * 
3 — wo as ale ond s : 2 2 
1 8 2 * a 2 * * 1 & 
y —— - p 5 0 r : * 7 = x » _ 12 g 
1 5 — =p a omar — 4 2 2 = RR => SS hs 2: o 
. > Sf +» 8 2 — N —— 2 5 ** r St 
5 — — " 8 bp $f, SW. my 
FE : * * 0 4 5 
— * þ 2 _ 71 * . , 
— r 0 


Wo 8 Fr 2 oy E: 7 7 oe 
Saleh” — wg WES 
K . VIS i > 


7 > l 
r . 
. 2 1 

= » 
x 2 


a N 5 „ TS OG AS *. * 
35 4 4 —_ F 2 4 yo þ- — 
. . NS OI EN 


% 5 "4 * — 
2 e 1 
r rr PY 
Sn. 
. 
a 
N A l 
— 1 


F = 
on 


4 HARE CAKE. 


ſhred it very fine, put to it one pound of 
beef ſuet, and one pound of a leg of mutton ; 


mince it all very fine, add to it ſome ſweet her 2 


pepper, falt, mace, cloves, and nutmeg; pound it 
in a mortar; add to it the yolks of ſix eggs, one 


pound of bam, and half a pound of fat bacon cut 


in dice; mix it up together, put it into a ſtew- 
pan ſheeted with bacon, and iome ſlices of bacon 
over it, and ſet it in the oven to bake; when 
done, ict it on a plate to cool, —when cold, raiſe a 


rim of butter round it, garniſh it with amulets, 


green ' parſley, laurel leaves, red beat, and one car- 
rot, cut in flowers; take ſome ſavoury jelly made 
as for lobſter; colour ſome of it red and ſome 
green, place it neatly over the top, and ſerve it vp 
for a ſecond courſe. x 


A HAM in Jelly. 


ET your ham be ſoaked in water, and boiled 


"till tender; pare it ncatly, let it ſtand all 
night to be thoroughly cold ; put ſome ſavoury 


| jelly in a deep diſh,—when it is ſet, place ſome 


ſprigs of amulet on it, ſome carrots and turnips cut 
in ſhapes, and pour ſome more jelly on to faſten 
the ornaments ; when it is quite cold, place the 

; | bam 


ASE your hare, waſh it clean and bone it, 


! E 


ham in the diſh that you intend to ſerve it in, and 
put round it three hands full of picked parſley; 
then dip the diſh with the jelly in warm water, 
turn it carefully over the ham that you do not 
break it, and ſerve it up for a ſecond courſe. 


. | 
To mate CALF's FEET JELLY for @ Marbray, Oc. 


UT a'ſet of calf's feet well cleaned into a pot 

with four quarts of water, —boll it gradually 
four hours to reduce the ſtock to two quarts, then 
ſtrain it into a deep Rew-pan ; let it ſtand all night, 
take off the fat, put to it the whites of four eggs 
whiſked, a bottle of mountain wane, a tew coriander 
ſceds, the juice of two lemons, a quarter of a pound 
of ifinglais diſſolved in a pint of boiling water, and 
as much ſugar as will ſweeten it to your taſte ; ſet 
it over a clear fire, let it boil fifteen minutes, run 
it through a jelly bag 'till it is quite. fine, and uſe 
it as follows. 


To nate 4 MARBRAY. 


P a quarter of a pint of the above jelly into a 
ſmall china bowl, let it ſtand 'till it is cold. 
then cut ſome green amulet in lengths and leaves, 
lay it on the jelly in the form of a tree, and at the 
ends of the ſprigs put ſome dried apricots or cher- 
ries, then pour on a little more jelly; when that 
is cold, lay ſome more green amulet in ſprigs round 

\ the 


the kde of the bowl, and at the end of 8 iptis 
lay ſome red Amiler cut in the form of grapcs, 
with ſome like roſes, and any other pretty ſhapes : 
then pour a little more jelly gently on to faſten the 
{ſprigs ; when that, is cool, fill your bow! up wit! 
more jelly, and let it ſtand all night; ; Mp the ba- 


i 15 q 

{on in warm water,—put a china diſn on the top = 
of the baſon, turn it upſide dow n, and ſerve it up 

fo 

for a ſecond courſe diſh. ax 

w 

* 

. Artificial Þ ID: T. f th 

ar 

ARE ſome of the above jelly, put it into a w 

Wer e with the yoiks of three eggs, . the dc 

juice of two oranges, and a bit of ſugar; let it di 

over a fire and ſtir it all the time till it is ncat by 

; boiling; take it off, let it ſtand *till almoſt cold; th 

then dip a feather in a little feet oil, and do you Wi 


peach or apricot mould lightly with it; dip your 
finger in a little-carmine, and colour the tides 
of the moulds with it, —fill the moulds with th 
jelly, and let them ſtand *till they are cold; open 
the moulds, take them cy rand out, lay them ina 
china Giſh, with a ſprig of laurel at the cnd of cad 
fruit; garniſh them with ſome green leaves, and 
ſerve them up for a ſecond courſe, or for ſupper. 


IM AR BR AT with Artificial Fruit. 


UT ſome clear calf's feet jelly in a baſket 
mould, let it ftand *rill it is cold, then lay in 
ſome artificial apricots or peaches ; (they mult be 
quite {tiff and cold, or elſe they will break and mix 
in the jelly): cut a piece of green amulet in the 
form of a ſprig, lay it to one end of the peach or 
apricot, then pour on a little more clear jelly, juſt 
warm enough to pour, (for if it be any hotter it 
will melt the fr uit, and ſpoil the jelly); garniſh 
the ſides of the mould with amulet cut in ſprigs 
and flowers; then pour in a little m Jeily,— 

when that is cold, pour in a Re more, and 
do ſo 'till the mould is full :—let it ſtand all night, 
dip the mould in warm water, and turn it caretully 


into the diſh. Serve it up for a ſecond courſe. If 


the jelly is very fine, and the fruit laid neatly in, it 
will look very handſome. 


A 5 NES . 


AKE four Foal pullet eggs, make a hole at 
each end, blow out the inſide, ſtop one of the 
holes with a bit of paſte, and fill it full of blamonge; 
let them ſtand to cool, then put ſome clear ras 8 
feet jelly in a bowl, ſet a ſmall baſon in the middle 


of the jelly, and let it ſtand 'till it is cold; then 


put a little warm water in the baſon to looſen it,— 

take out the baſon, and peal the egg-ſhells off the 

blamonge, and put them in the Ke where the ba- 
| ſon 
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ſon was. Have ready ſome lemon Kin cut like 


ſtraw, boiled in ſugar and water to take off the. 


bitter, —lay them round the eggs, pour on tome 


more clear calf 's feet jelly, let it ſtand *till it is 


quite cold and ſtiff, —dip it in warm water, put 


the diſh on the top of the bowl, turn it out, and 
ſerve it up for a ſecond courſe, or for ſupper. 


/ 


# 


B K N 


ICK three ounces of iſinglaſs, put it in a ſtew 
pan with a pint of boiling water, let it firmer 
on a {flow fire till it is quite diſſolved, add to it 


one quart of cream, a ſtick of cinnamon, a few co- 


riander ſeeds, the rind of one lemon pared very 
thin, and two laurel leaves; let it boil for three 
minutes, and ſwecten it to your taſte ; take it off, 
and ſtrain it through a ſicve, ſtirring it *till almoſt 


cold: - then do your moulds with a little ſweet oil, 


wipe them with a clean cloth, and put in the bla- 
monge; let it ſand *till it is cold and ſtiff, then 
looſen it round the edges of the mould with a pin, 
take it carefully out, lay it in the diſh, and ſerve it 
up for : a ſecond courſe, or for ſupper. 


1 
che! 
and 


pri 1 
on 
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4 CHERR Y: TREE in Blamonge. ä 


olour it red 


3 


1 AKE tome clear calf 's feet Jelly, 


with ſome prepared cochinea!, and fill the 
herry moulds with it; let it ſtand Hl it be cold - 


110 


ſprigs and leaves, put them in the bottom of a ba- 
ſon in the form of a tree, — take the cherries out of 
the moulds, and put them to the end of each ſprig, 
and pour on a little blamonge (almoſt cold) to 
faſten them; when that is ſet, pour on them 1 
more, — and do to till your baſon is full: ict it 
ſtand all night to cool, then dip the baſon in warm 
water, turn it out upon a duh, and ſerve it up for 
1 ſecond courle. 


quite ſtiff; then cut ſome green amulet in 


1FISH-POND 225 Cold and Silver 72 


| hn ſome fiſh moulds with blamonge, let them 
ſtand *till they are cool and ſtiff; put foie 


5 ar calf's feet Joy in a bowl, when it is tet, 
take the fiſh out of the moulds, and g wy ond half of 


hem with gold, and the other half with ſilver leaf, 


ay them neatly in the jelly and 5501 on a little 

more to faſten them; when that is cold, fill up the 

bow] with clcar jelly, and let it ſtand all night to 

ſtiffen; then dip the bowl in warm water, turn it 

out on a diſh, and ſerve it up for 2 middle or cor- 
ner diſh in a ſecond courſe. 
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A Floating ISL A N. D. 


AKE. a preſerved apple or orange, do it over 
with gum water, ſtrew it over with green ſhot 
combes+ put a little clear calf 's feet jelly in a chin 
diſh ; when it is, cold, put the apple or orange in 


the middle of it, with ſome green ſprigs ſtuck in 


the top of it, to look like ſhrubs; break a little 
clear jelly and put round it juſt before you ſend it 


to table, — place ſome ſwans round it, and ſerve it 


up for a ſecond courſe, or for ſupper. 


Dutch F I. UM M E R x. 


UT two ounces of iſinglaſs (picked and bruiſed 
into a pint of boiling water, let it ſimmer on 


a flow fire *till it is quite diſſolved, adding to it 


a flick of cinnamon, a few coriander feeds, the 
Juice of two lemons, and the rind of one, with a 


pint of white wine, and the yolks of ſeven egge; 


ſweeten it to your taſte, ſtir it over, the fire till it 
ſimmers, (but do not let it boil),—ſtrain it through 


a fine ſieve, and when' almoſt cold, put it into 
your moulds. 


I * 
* 


IMI. 


AKE ſome clear calf's fect jelly, let it be pretty 

ſtiff,.—wet the pyramid mould, fix it in a pot, 
to be ſteady and even, fill the top part of it (to the 
frit ſtep) with clear calf's feet jelly with a drop of 
prepared ſaffron amongſt it, to goes it a yellowith 
caſt ; let it ſtand ' till it is ſtiff; take ſome almonds 
that Las been blanched and ſteeped all night in 
water, cut them the broad way, pare them neatly 
round in the form of a heart, and place four of 
them on each corner, with ſome ſprigs of green 
amulet to come from them; then half fill the Reps 
with jelly coloured with cochineal ; when that 3s 


cold, fill up the mould with Dutch fummery, let 


it Rand *till it is cold, turn it out on a diſh, and 
and ſerve it up for a ſecond courſe. 


JJC if Dutch Flummery. 


the pine apple mould in water, fill it with 
Dutch flummery, let it ftand *till it is cold 


and ſtiff; then looſen it round the mould with a2 
pin, turn it out uren a diſli,—dip a feather in a 


little greening, and colour the leaves with it; put 
ſome green leaves or coloured jelly round it, and 
lerve it up for a ſecond courſe. 


You may make melons, peaches, &c. of Dutch 


llummery. You muſt colour the melon green at- 
"4 IRE 
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ter you turn it out of your mould. If peaches, 
rub tle inſides of the moulds with a little oil, and 
colour them with carmine, then fill them; when 


0 cold, turn them out, and ſtick a green ſprig in | 
- the end. | 
: a 
T 
| | i 
To prepare OG HIN E AL. 1 
OUND four penny worth of cochineal finc in a 
mortar, put it into a quarter of a pint cf 
boiling water, add to it a piece of allum the ſize of 
a nutm CY let it boil for fiitcen minutes, ſtrain it 
throug:: a piece of mullin, put it into a phial bottle, | 
cork it down, and uſe it as the reccipts direct. : 
16 
0 i 8 b 
N A GREEN for colouring. li 
by UT two pennyworth of gamboge into a quar- 1 
0 ter of a pint of water nd put half an ounce t 
Ul of ſtone blue into a little w ater, (as much as wil 4 
4 diſſolve it); when they are both diffolved, put f 
M them into a pan with a little ſugar and a bit of allum i 
Ul pounded ; ſti it over the fire till it is hot, but 1 
if do not let it boil; then ſtrain it through a picce of \ 
| muſlin, put it into a ſmall {weet-meat pot, cover it b 
i down with a bladder, and ule it as your reccipts i 
1 direct. d. 
1 * 
# _—_ © 
. 
alk | 
if 
5 ) 
i} 
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To prepare SAP ER ON 


UT cight penny-worth of ſaffron into a baſon, 
P with a bit of allum pounded; pour on it a 
a quarter of a pint of brandy, let it ſtand to infuſe 
for fourteen days, —add to it a bit of ſugar, ſtrain 
it, put it into a phial bottle, cork it up, and uſe it 
as the receipts direct. 


"To ſpm a ᷣ G O EDB WE 


EAT five ounces of double refined ſugar in a 
marble mortar, put half of it into a brats ladle, 
and ſet it over a charcoal ſtove that has burnt clear; 
{tir it with a wooden ſkewer till it juſt boils, take 
it off the fire, and have ready a tin mould or china 
bowl turned down upon a dich; rub it over with a 
little oil to make it come oft, — dip the point of a 
knife into the ladle, and begin to ſpin over the 
mould as long as it will draw ; then heat it again; 
the only art being to keep it of a proper heat; for 
if it is too hot, it will not draw,—and if too cold, it 
is equally bad; but if you keep it in a proper heat 
it will draw to a very fine thread. You muſt ſpin it 
acroſs and round the mould *till it is quite covered. 
When half of the ſugar is uſed, clean out the ladle, 
put the other half in, and ſpin it round the mould 
kill it is all on; taking care that you do not 3 
any in lumps, or it will ſpoil the beauty of the web 
When it is done, take it off the mould, lay it over 


tweet-mcats, and ſerve it up for a ſecond courſe, or 


for 


N ( 294 ) 


for ſupper. If you do not want it immediately, 0 
ſet it in a deep difh, put a tin cover. and a cloth. 
over it, to prevent the air getting in, and ſet it at a 
diſtance from the fire: —it requires to be kept 
warm, but not hot, for the heat will diflolve it : \ 
and it cold, it will fall. | G5 = 
| cr 
: e th 
To pin a SILVER WE B. ms 
UT three ounces of double refined ſugar in * 
one lump upon a pewter plate before the fire = 
ſetting it a little aſlant; when it begins to run like T1 
clear water to the edge of the plate, have r "ai a 5 
tinned mould that is oiled over, turn it upon a 6a 
dith, and ſet it cloſe to the plate ; take as much on 15 
the point of a clean knife as it will hold, and a fine 188 
thread will come from it, which you mult draw as 15 
faſt as poſſible forwards and backwards and round th 


the mould, as long as it will ſpin from the knife; 
then dip the knife into the ſyrup again, and tak. 
up ſome more, and ſo keep ſpinning on ll the 
web is thick enough, or till the ſugar is done.. 
you have not ſugar enough, put ſome more down! 
on a clean plate, then take a clean knife, and ſpin it I 
till it is thick enough. When done, ſerve it up | 
cover {weet-meats. If you do not want it imme- 
diately, keep it the ſame way as the gold web. 


6 


OBSERVATIONS on CREAM Ss, CUSTARD 5, 
%%% CALLS Sc. 


HEN you make any kinds of creams and 
W cuſtards, take care that your pan be clean : 
—You muſt always boil your ſeaſonings in the 
cream, and let it ftand to cool before you put in 
the eggs, otherwite they will curdie. When you 
make lemon or almond cheeſe-cakes, do not make 
them long before you bake them, or they will oil 
with ſtanding, and grow fad. You muſt bake 
them in a moderate oven; for if it is hot, they: will 
be ſcorched, if too flow, they will not riſe. — 
Thoſe creams that are ſet over a ſtew- pan of boiling 
water to congeal, are better done with the in- 
tide [Kin of a fowl or chicken's gizzard, than with 
runnet, as it is not ſo apt to break with the i{kins : 
take care that the fire 1s not too hot on the top, nor 
that the water boil too fait, or it will! break, and 

that ſpoils the beauty of them.. 


Rase ICE CREAM. 


NM IX half a pound of raſp jam in a pint of 

thick cream, add to it half a tea- ſpoon full 
of prepared cochineal to give it a fine colour; 
ſtrain it through a ſieve to take out the ſeeds, and 
Put it into 2 tin or lead mould that has a cloſe co- 
Ver and will hold two quarts, which is generally 


called 


6 86 


called an ice-well; then put it into a pail of broken 
ice, with a good FEA of ſalt in it, — work the mould 
round for half an hour, and Keep the ice cloſe to 
the ſides of it; take off the cover, and take great 
care that yau do not let any of the {alt or ice get 
into it, or it will fpoil the cream; ſtir it from the 
edges of the mould, and do ſo till all the cream i 
frozen up; then put it into a tated lead mould 
that will hold a 1855 put a PICCC of paper over it, 
put the cover cloſe on, Jet it in the middle o: a 
pail, with ice and falt under and over it, and let it 
ſtand among the ice for two or three hours, to grow 


ſtiff. When you want it, dip the moulds in cold che 
water, turn it out on a plate, and ſerve it up with kb 
the deicrt after dinner. 5 
| 5 2 

BONN BRA Ie. W. 

AKE half a pound of brown bread crumbs, en. 

put them into a pint and a Half F of good thick pre 
cream, ſweeten it to your taſte with clarified ſugar, Fo 


put it into an ice well with a cover on as beforc, 
then ſet it into a pail of broken 155 and ſome ſalt; 
work it well for half an hour, and as the cream 
freezes to the edge of the mould, ſtir it down; 
continue this till ts cream is G uit frozen; put 1! 
into a fluted lead mould, with a paper and a cover 
on it; put it in a 225 with ice and ſalt under and 
over it, and let it ſtand for two hours. When you 
Want it, dip it in ed. water, and turn it out on! 
Plate. 


BISEK ET 
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Bis Er Ice is made the ſame way ; only grated 
biſket is uſed inſtead of crumbs of bread. 


SHADDEROT CR E AM. 


ARE two lemons very thin, and put the pa- 
P rings into a pint of water, ſquecze to them 
the juice; let it ſtand for one hour, then ſtrain it 
through a ſieve, and ſweeten it to your taſte with 
clariaed ſugar; put to it a little eſſence of ſhadde- 
rot to give it a line flavour, then put it into an ice- 
well, cover it down, and freeze it as before; put it 
into four or five ſhadderot moulds ; lap each of 
them in a ſheet of brown paper, and put them into 
2 pail of broken ice and ſalt. When they are 
wanted, dip them in cold water, turn them out on 
a Plate, and ſtick a ſmall ſprig of laurel in the larger 
end ; do them over with a bruſh dipped in 2 little 
prepared {affron, and ſerve them up as before 
Four or five will make a pretty plate. 


ITALIAN ICE CREAM 


OIL a pint of cream with a few coriander 
feeds, a ſtick of cinnamon, and a piece of le- 
mon ſkin, for ten minutes; put in as much loaf 
ſugar as will ſweeten it; firain it into a bowl, and 
let it cool, - then put it into an ice well, and ice it 
as before. When it is grown ſtiff, you may put it 
into what ſhape-monlds you pleaſe ; lap them up 
P p 1 


1 


in brown paper, put them into a pail with ice and 
ſalt under and over them; let them lie for two or 
three hoprs, and turn them out as before. If you 
chuſe to have them yellow, when you take them 


out of the moulds, bruih them over with a little 


prepared ſaffron. 


OzanGt LICE CREAM. 


- eres the juice of three Seville oranges into 


a bowl with a pint of water, the rind of one 
orange, and as much ſugar as will ſweeten it; let 
it ſtand for two hours, itrain it, put it into an icc- 
well, and freeze it ; then put it into leaden orange 
moulds, lap them up in paper, put them into-a pail 
with ice and ſalt under and over them, and let 
them ſtand two hours or more; dip them in Wa- 
ter, turn them out upon a plate, and garniſh them 
with green Icaves. 


LEMON Cream is made the ſame way. 


Pracn ICE CREAM. 


nr half a pound of peach jam into a pint o 
1 water, add to it the juice of two lemons, mix 
it well, and ſtrain it through a ſieve; if it is not 
ſweet enough, add to it a little clarified ſugar ; put 
it into an ice well, and freeze it pretty ſtiff; then 

put 


— — 1 


— 


* 


1 


put it into peach moulds, lap them up in paper, 
put them into a pail with ice and falt under and 
over them, and let them lie two hours to ſtiffen. 
When you want to uſe them, dip them in cold wa- 
ter, turn them out on a plate, colour them with a 
little prepared cochineal, and garniſh them with 
green leaves. 


- 


FE CREAM if AP RICO. 


ARE ind ſtone fourtecn apricots, put them into 
P a preſerving-pan with three quarters of a 
pound of loat ſugar, and a pint and a half of water; 
ſet it over the ftove to boil for twenty minutes; 
when they are boiling, bruize them with a ſpoon, 
take them out, and rub them through a hair ſieve 
into a bowl :—when the apricots are cold, put to 


them one pint of cr cam, mix it well together, put 
it into the 1ce-well, and freeze it pretty ſtiff; then 


put it into apricot moulds, lap them in paper, and 
put them into a pail with ſome ice and ſalt under 
and over them; then let them lie two or three 
hours to freeze. When you want them, dip them 
in cold water, turn them out on plates, colour them 
with cochineal to look like apricots, and garnifi; 
them with green leaves. 


ICE 
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ICE CREAM another Way. 


— the juice of eight ſweet oranges into 
a bowl, add to it half a pint of water, and as 


much ſugar as will iweeten it; ſtrain, it through a bo! 
ſieve, put it into an ice well, a freeze jt till it 15 ita 
ſtift; put it into a lead pine-apple mould, lap it gre 
well up in paper, put it into a pail of ice, and falt of 
under and over it, and let it ſtand for three hours. to 
When you want it, dip your pine-apple in cold Ml Ja 
water, turn it out on a plate, green the leaves of tin 
the pine-apple with ſpinage juice, and garniih it chi 
with green leaves. You may put this cream into wil 
melon and pear moulds. If a melon, you muſt ver 
green it with ſpinage Juice ;—if a pear mould, coc 
you muſt ſtreak it with red. for 


Tre, CREAM; 


UT three quarters of a pint of milk into a 

ſtew-pan with a quarter of an ounce of fine. 
green tea, and let it boil for five minutes; ſtrain 
out the leaves, —put to it half a pint of thick 
cream, as much ſugar as will ſweeten it, and two 
ſpoons full of runnet; put it in a difh, let it et, 
garniſh it with ſweet-meats, and ſerve it up for 
a ſecond courſe, or for ſupper. 


Co f- 
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COFFEE CREAM. 


quarters of a pint of boiling milk, —let it 
boil for ten minutes, then take it off, and let it 
ſtand a little to ſettle; pour it clear off from the 
grounds into a clean bowl; add to it two ounces 
of ſugar, with half a pint of thick cream, and put 


to it the inſide ſkins of two fowls* gizzards; let it 


{and for one hour, ſtrain the cream two or three 
times backwards and forwards; then put it into a 
china diſh, ſet it over a ſtew-pan of boiling water, 
with a cover over it, and ſome charcoal on the co- 
ver ;—it will ſoon ſet :—when it is done, {et it in a 
cool place, and ſerve it up for a ſecond courſe, or 
for ſupper. | 


CHOCOLATE CREAM. 


CRAPE fine two ounces of chocolate, put it | 


into a marble mortar, with a little boiled 
cream to diffolve it ; pound it for half an hour; 
take it out, and put it into a chocolate pot, with 
one pint and a half of boiling cream; ſet it on the 
fire to boil, and mill it all the time; put it into a 
bowl, and ſweeten it to“ your taſte; when it is 
almoſt cold, put in .two inſide ſkins of gizzards, 
waſhed clean; let it ſtand for one hour, ſtrain it 
through a piece of muſlin into a china diſh, ſet it 
over 


RIND one ounce of coffee, put it into three 
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over a ſtew-pan of boiling water, with a cover and 
fire on it as before; when it is ſet, take it off, —let 


it cool, and ſerve it up as above. E i 
Ras Pp BEA RY CREAM de 

. . | „ 70 
UT one pint and a half of cream into a china ta 
bowl, add to it half a tea-tpoon full of cocti. th 
neal, to give it a colour, whitk it to raiſe a froth, ſta 
and as it riſcs, take it off, and lay it on a fieve; Ml fic 
when you have got as much troth as will ſerve to cle 
cover the cream, put into your bowl half a Ml bo 
pound of raſp jam, mix it well together, {train 18 
it through a ſicve to take the faces quite out Ty 
of it; put it into a olats bowl or deep china it 
diſh, and the froth over it. It is pr oper, for a cor: ſor 
ner diſh for a ſecond courle, cr a middle diſhi for dif 


ſupper. 


HA R IS N ··ůãůn UNE A M 


\ 


: . 2 quarter of a pound of hartſhorn ſhavings 


in two quarts of water, till it comes to halt aA 
pint ; run it through a jelly bag, put to it one pint y 
of thick cream, a ſtick of cinnamon, and two laurc! ch 
leaves; ſet it to boil for five minutes, take it off, mo 
let it ſtand a little, then pour it into jelly glaſles, wal 
and let it ſtand all night to cool: dip your glaſſes! in ſkit 
warm water, turn them out into a diſh, and {tick ah 
them over with ſlices of almond cut longways— ite] 


Serve tt . for a ſecond courſe, or ale dil 
for Hopper 
ITALIAN 


4 
c / AW 


NU one pint and a half of cream into a ſtew: 
P pan with a ſtick of cinnamon, a few corian- 
der ſeeds, and a little rind of lemon; ſweeten it to 
your taſte; ſet it on to boil for five minutes; 
take it off, let it ſtand *till almoſt cold, and put in 
the inner ſkin of two giznards waſhed clean, let it 
ſtand for one hour and a half, ſtrain it through a 
ſieve two or three times, pour it into a china dil 

clear from the ſettlings, ſet it over a ſtew- pan of 
boiling water with a cover and fire on it; when it 
is ſet, take it off, and ſet it to cool; colour a little 
cream with cochincal, whiſk it up to a froth, drain 
it on a ſieve, lay it on the top of the cream, and 
ſerve it for a corner diſh for dinner, or a middle 


diſh for ſupper. 


„CCC EA NM. 


TY OW a quart of cream with a ſtick of cinna- 
10 mon, and as much ſugar as will ſweeten it to 
your taſte; take a quarter of a pound of piſta- 
cho nuts; take off the ſkins, pound them in a 
mortar, mix them with the cream, and green it 
with a little ſpinage juice; put to it the inſide 
ikins of two 1-2: eli. let it ſtand for one hour and 
a half —ſtrain it, put it into x d tit, 2 and ſet it over 2 
fiew-pan of boiling v raters with a cover and fire on 


1 5 


8 
( 3% 3 


it; when it is ſet, take it off, and ſet it in a cool 
place; garniſh the edges of your diſh with whole 
piſtacho nuts peeled, and ſerve it up as before. 


SN O C RE A M. 


AKE the whites of eight eggs, beat them to a 
| ſtrong froth, and put to them a ſpoon full of 
treble refined ſugar ; have ready a ſtew-pan with 
ſome milk and water; when it boils, put in the 
_ froth, and let it juſt boil; take off the pan, and 
have ready ſome cuſtard in a china diſh ; take the 
froth carefully up with a ſlice, lay it on the cuſtard; 
ſerve it up for a corner diſh for dinner, or a middle 


diſh for ſupper. 


* 
ANOTHER Wa x. 


EAT up the whites of eight eggs to a ſtrong 
froth, as before, adding a little ſugar; have 
ready a broad ſtew-pan with boiling milk and wa- 
ter; put in the froth, and let it boil two minutes; 
take up the froth, cut it into ſquare pieces, and lay 
it neatly in a diſh ;—cut ſome ſweet - meats in pretty 
: ſhapes, and lay them on each ſquare, —pour ſome 
nice boiled cuſtard round it, and ſerve it up as 


before. f 


BU RNT 


6 
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BURNT CREAM. N 


OIL a pint of cream with a little ſugar, and 4 

bit of the rind of a lemon; then beat the 
yolks of fix eggs and the whites of three ; when 
the cream is cold, put in the eggs, with a ſpoon 
full of roſe water,—let it over the fire, and keep 
ſtirring it 'till it is thick ; pour it into a diſh, and 
when it is cold, fift ſome ſugar on the top; then 
hold a hot faluiniander over it *till it is very brown, 
and ſerve it up for a ſecond courſe. 


Rutxnisn CR E AM. 


UT one pint of Rheniſh wine in a ſtew- pan, 
with a ſtick of cinnamon, the juice of two Se- 
ville oranges, the yolks of ſix eggs, and half a 
pound of loaf ſugar; ſet it on the fire, ſtirring it 
all the time *till it grows thick, (but do not let it 
boil, or it will curdle); when it is as thick as 
cream, ſtrain it through a ſieve into a china dith, 
or put it into jelly glaſſes. 
ALL other wine creams are made the ſame way. 


o 


LEMON CREAM. 


OIL a pint of cream ; when it is cold, add to 
it the yolks of four eggs, three ounces of loaf 
ſugar, and the rind of a lemon grated ; ſet it ver 
a fire, and ſtir it 'till it is pretty hot; put it in a 
24 baſon 


* 


(306 
baton to cool, then lay lemon peal cut like ſtraws 


over the top; or you may put it into glaſſes, and 
ſet round a deſert tame 2 ER 


* 


White LEMON CRE A M, 

TAKE three lemons, pare them very thin,—put 
the parings and juice together in a baſon with 
a pint of water for two hours; add a few corian- 
der ſccds, a ſtick of cinnamon, the whites of ſeven 
eggs, a little roſe water, and half a pound of ſugar ; 
{et it on the fire to ſimmer, but not boil ; (it muſt 
be as thick as cream).then ſtrain it through a ſieve, 

put it into a glaſs bow], and ſerve it up cold. 
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Ir you would have it yellow, add the yolks 
of two eggs. f 


O ο CREAM. 


NAKE four large Seville oranges, grate off the 
| rind, and put it in a baſon with a pint of 
Water, and the juice of the oranges ; let it ſtand 
one hour,—add fix eggs, leaving out three yolks; 
' Whilk it all well together, ſtrain it into a ſtew-pan, 
with as much ſugar as will ſweeten it; ſet it on 
the fire, ſtir it all the time, and when it grows 
thick, take it off, and ſerve it up in jelly glaſſes 
on a ſalver or deſert frame, or in a glaſs bowWl. 
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| | TRIFLES. 


AKE three long biſcuits, cut them in ſlices, 

and lay them in a diſh ; pour as much white 

wine over them as they will drink; then take a 

pint of cream, put in a little ſugar, and ſqueeze in 

MW a little of the juice of a lemon, and a bit of the 

1 rind; whiſk it up to a froth, and lay it on a ſieve; 

. take a little cream, put-it in a ſtew-pan with a ſtick 

1 of cinnamon, the yolks of three eggs, and tugar to 

your taſte, —ſet it over a gentle fire, ſtir it one 

way till it is thick, then take it off, and pour it 

„cooeer the biſkets into the diſh ;—when cold, put on 

the frothed cream, lay round it different coloured 
ſweet-meats, and ſerve it up for a ſecond courſe. 


CAS TARDNS. op 


AKE one pint of cream, ſet it to boil with a 
ſtick of cinnamon, a few coriander ſeeds, a 
bit of the rind of a lemon, and two Jaurel leaves ; 
| let it boil ten minutes, take it out, and let it cool; 
| add the yolks of fix eggs well beaten, and ſweeten 
it to your taſte ; then ſtrain it into a ſtew-pan, ſet 
it on a fire, let it ſimmer, but not boil, ſtirring it 
all the time with a whiſk ;—when it grows thick, 
take it off, put it in a bowl, and ftir it 'till ic 
grows cold; add to it a ſpoon full of brandy, a 
ſpoon full of roſe water, and a few almonds blanch- 
ed and ſliced; put them in cuſtard cups, and ſerve 
them up for a ſecond courſe. 
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ALMOND CU 8.4 A R D 


AAKE a quart of cream, put it in a ſtew-pan 
with a ſtick of cinnamon, two blades of mace, ] 


and three laurel leaves; boil it, and fet it to cool; 0 
blanch two ounces of ſweet almonds, beat them { 
fine in a marble mortar with roſe water, mix it I, 
with cream, and ſweeten it to your taſte ; ſet it on t 


a flow fire, ſtirring it 'till it grows thick; do nat N 
let it boil, for it will curdle, —ſtir it till it is almoſi 
cold, and put it in the cups, 


} 

0 

ye, 8 V 

8 ACK POS S E T. b 

5 Is 
RATE a quarter of a pound of biſket cake, 


- put it into a ſtew-pan with a pint of cream, 
a ſtick of cinnamon, and a bit of lemon peal ; it 
it on a clear fire, and let it boil five minutes; take 
it off, and take out the rind of the lemon, and the 
cinnamon; put to it a quarter of a pint of fack 
or ſweet wine, grate in a little nutmeg, and as 
much ſugar as will ſwecten it, —ſtir it *till it is al- 
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moſt cold, and put it into a china diſh or glaſs t 
, bowl; whiſk ſome cream with a little ſugar and b 
wine, to a light froth, and put over it, — ſtrew ſome 1 
coloured comfits on the top, and ſerve it up for 1 F 
ſecond courſe for dinner, or for ſapper c 


( 3099 ) 
A Whipt P 4 SET. 


UT a quart of cream into a deep bowl, add to 

it two glaſſes of white wine, a piece of the rind 
of a lemon, a ſtick of cinnamon, and a piece of 
ſugar; let it ſtand a little to take the taſte of the 
jemon and cinnamon; take a whiſk, and whip it 
to a nice light froth; as the froth piles take it off 
| with a ſpoon, and lay. it on a hair ſteve to drain. 
The cream muſt not be too thick, or it will make 
your froth heavy,—neither mult it be too thin, 
or it will not riſe. Half hill the poſſet glaſſes with 
white or red wine, put a piece of ſugar (half the 
bigneſs of a nutmeg) in each glaſs ; when the froth 
is well drained, fill the poſſet glaſſes with the froth 
as high as you well can, and ſerve them up on a 
deſert frame, or on a ſalver, with jellies. 


A Whit SYLLABUB. 


UT a pint of cream in a bowl with' a quarter 

of a pound of loaf ſugar, the rind of one le- 
mon grated and ſhred fine, the juice of two lemons, 
two glafſes of Madeira 'wine, and. one glaſs of 
brandy ; let it ſtand one hour, whiſk it well, and 
as the froth riſes take it off, and put it into the 
ſyllabub glaſſes, fill them as high as you can, and 
do ſo *till all your cream is whiſked ; let them 
ſtand all night; the next morning they will be 
clear at the bottom. Serve them "with jellies a3 
before. | 
LEMON 


5 | 
© 440 9 


LEMON SYLLABUB. 


UT a pint of cream into a bowl with three EF 
quarters of a pound of loaf ſugar, the juice ot 
five lemons, the rinds of two raſped fine, half 1 lo 
pint of tweet wine, —whiſk them well. for half an of 
hour, and put them into glafles as above. They m 
are better for ſanding all night. th 
; 8 gl 
W. 
26h Sa CHEESE. PL 
| ti 
JAKE two quarts of thick cream, let it ſtand ha 

two days, then lay a wet napkin four double in 
in a deep diſh, pour in the cream, and let it ſtand ti 
three days; turn it into another clean wet napkin, a0 
and let it ſtand three days more, take it out, lay an 
it on a plate, and ſprinkle on it a little ſalt. to 
Ir wilt be fit to eat in ten days. % 
. it 

2 
BLADDER C H E ES E. 5 


Ak E a dried calf 's bladder, fill it full of chick 

cream, tie it with a ſtring, and hang it on a 
nail; then, as the whey drops from it, you mult 
tie it tighter ; let it hang in the bladder ten days, 
then cut the bladder up the fide, and turn it out 
on a plate. It will be fit to eat in three days. 


CREAM 


CRE ANV CHEESE another Way, 


AKE ſix quarts of milk from the cow; boil 
two quarts of cream with two ounces of 
loaf ſugar, put it into the milk, and add the yolks 
of two eggs; ſtamp a few marygold leaves in a 
mortar, put a little milk to them, and ſtrain it 
through a lawn ſieve into the milk and cream, to 
give it a colour; add to it two quarts of boiling 
water, and ſtir it all together; when almoſt cold, 
put to it two ſpoons full of runnet, and let it ſtand 
'till it comes to a curd,—break it with a diſh, and 
have ready a thin cloth; hold it at each end, put 
in the curd, and move 1t backyards and forwards 
'till the whey is run from it; then lay the cloth in 
a cheeſe-vat, cover the cheeſe over with the cloth, 
and lay on the ſinker with a weight of fix pounds, 
to preſs it; turn it twice in four hours into clean 
cheeſe cloths, let it he all night with the weight on 
it, then take it out, and ſalt it the next day ; put 
it into a clean piece of flannel, and lay it among 
| freſh nettles every day. It will be ready to eat in 
tourteen days. 


8 1 1 FC 04 1 CHEESE: 


AKE ſeven pints of new milk, and one quart 
of cream warmed,—put it together, with as 
much runnet as will turn it; ber it is come, do 
not break it as for other cheeſe, but lay a cloth into 
a cheeſe- vat; Bake up the curd with a ſkimmer, as 


whole 


n | 


hole as you can, lay it in the n and as it 
drains, put in more, without otherwiſe touching 
it, 'till all is in; then caſt over it the other half of 
the cloth, put on the ſinker, and lay a pound 
weight on it, for that is enough; in two hours 
turn it into a clean wet cloth, — next morning ſalt 
it lightly, and lay it in clean dog graſs, and as t at 
withers, lay it in freſh. 


* 


Ir will be ty to eat in fourteen days. 


CALF%-EBET JELLY; 


AKE four calf by feet, make them very clean; 
and ſet them on the fire in a pot with four 
quarts of water; let it boil *till it is reduced to two 
quarts, ſtrain it off, and let it ſtand *till it is cold; 
kim off the fat, put it in a ſtew-pan with four 


' whites of eggs whiſked, add ſome coriander | 


ſeeds, a ſtick of cinnamon, and a piece of lemon 
Kin; ſet it on to boil, and add one bottle of white 
wine, one gill of brandy, the juice of four lemons, 
and as much ſugar as will ſweeten it; let it boil 
ten minutes, throw it through a jelly bag, till it is 
fine, put it in the glaſſes, and ſerve them up on 
falvers, or round deſert frames. 


HART s- 


8 


6 
HART SH ORN JELLY. 


Er half a pound of e to boil with three 
0 quarts of water; let it boil *till it comes to a 
jelly, (which you may know by ſetting a little up in 
1 ſpoon to cool, and it it jellies) {train it into a ſtew- 
pan; let it cool put in five whites cf eggs, ſome 
coriander ſeeds, and ſome cinnamon —ſet it on the 
fire to boil tor fifteen minutes ; add the juice of 
three lemons, and rub the rind of two lemons on 
the ſugar that is to ſweeten the Jelly ; add a httle 
brandy, and a bottle of white wine, let it boil ten 
minutes, ſtrain it through a jelly bag till fine, then 
put it in your glaſſes, and ſerve them up as above. 


'To . pickle KIDNEY, BEAN S. 


UT ſmall kidney beans into falt and water for 
five days, boil it up, then ſet them to green in 
Ia braſs pan, with equal quantities of alegar and hard 
water ; when they are quite grecn, take them out 
and put them in a jar; boil as much white wine 
vinegar as will cover them, with clove and black 
pepper, rice ginger, and a hand full of falt ; then 
top tl them cloſe down. 


— |_ we cs _Y3 


ALL pelle ſhould be kept in a cool dry 6; : 
if damp, it will quite ſpoil them. When you uſe 
he pickles, take them out with a ſpoon, and do 


mothery. | 
R r T3 


not put in your fingers, for that will make them 
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To pictle MUSHROOMS: 


AKE the ſmall button muſhrooms, put them 
into milk and water, and rub them well 
with a flannel,—put on ſome water with a large 
hand full of falt, and let it boil; then put in 
the muſhrooms, let them boil two minutes, take 
them off, ſtrain them, and dry them in a cloth; 
when they are cold, put them into bottles withs 
little mace, white pepper, and nutmeg {hced,—flll 
the bottles with beſt double diſtilled vinegar, cork 
them down tight, and tie a piece of bladder over 
them. You may put ſome ſweet oil on the tops, 
to preſerve them, 


/ 


To pictle COLLIFLOWERS. 


AKE cloſe round and ſmall colliflowers, —fe 

on to boil ſome falt and water, ſo ſtrong 2 

to bear an egg; when it boils, put in the coll 

flower, and let it boil for two minutes, then take 

it out, and let it drain upon a ſieve; when it ö 

quite cold, put it into a ſmall glaſs jar, fill it uy 

with the beſt double diſtilled vinegar, - add to i 

ſome white pepper, a ſliced nutmeg, mace, and! 
handful of falt ; cover it cloſe up. 


fir 
the 


1 
To pictle WALNUTS. 


YATHER the walnuts before they ſhell, prick 
Fe them in ſeveral places with a needle, then 
input them into a ſtrong ſalt and water; let them lie 
e twelve days, but change them once in that time; 
ichen put them in a hair ſieve, and let them ſtand 
al night to drain; then: put them into a jar, and 
l and make a pickle for them as follows :—Put as 
kW much white wine vinegar as will cover them 1 in a 
er fauce-pan, with ſome brown muſtard ſeed bruiſed, 
two or three rices of gin ger, a few black pepper- 
corns, and a few cloves; let it boil for ten minutes, 
and pour it upon the walnuts; when they are 
cold, ſtick three or four cloves of garlick on a 
ſkewer, and put amongſt them to give them a fla- 
vour, —then cover them downfloſc with dn 
WY and leather. 8 5 


F mate India PICCALILLO. 


þ UT a hard white cabbage, cut into lengths, but 
uf not ſmall, into an carthen mug, ſtre two hands 
VB full of falt on it, and let it lie all night; then take 
8 three colliflowers, pick them in bunches, lay them 
in an earthen diſh, ſtrew a hand full of falt over 
them, and let them lie all night; next day put 
them on a ſieve to drain, ſtrew a hand full of falt 
over them, and dry them in the ſun, or before the 
fire. Dry the cabbage on a ſieve, the ſame way as 
the colliflowers, with ſome ſalt thrown on it. 


a =; or 


* 


you may hang them on lines, near the fire. 
The peel two quarts of {mail onions, give them 
a boil in ſtrong ſalt and water for two minutes,— 


and throw them on a ſieve to drain; then take 


ſome large cucumbers, cut them in at form you 
pleaſe, take out the ſeeds, falt them, and let them 
lie all night ; give them a ſimmer over a fire in a 
little vinegar, drain them on a fieve, and make a 
pickle for them as follows: Put a gallon of vi- 
negar into a ſauce-pan, with an ounce of turme- 
rick, a little mace, cloves, black pepper-corns, 
and a rice of ginger, and let it boil ten minutes; 
put the above ingredients into a jar with four man- 
goes, and a few cfoves of garlick ; when the pickle 
is cold, pour it into the jar, cover it cloſe down, and 


keep it in a cool dry place. 


* 
17: 5 


= 


W = 
To pickle ONIONS. 


LEL ſome ſmall white onions, and boil them 

among falt and water, and a little milk for 
a minute, —ſtrain them on a ſieve, rub them in 
a cloth till they are quite dry, and when they are 
cold, put them into wide-mouthed bottles, — fl 
them up with the beſt double diſtilled vinegar, 1 
ſliced nutmeg, mace, white pepper, and a little 
falt,—cork them down, and cover them over 
with a bladder. 


_ "—— 


An Ao 


—— — — 
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G 
To picll RA DIS H PODS. 


AKE the pods off the radiſhes when quite 

green and young, ſlit them at the ſmall end 
with a needle, put them into ſalt and water for 
five days, ſhifting them into freſh water every other 
day, then green them in alegar and hard water; 
when green, put them into a jar, —boil as much oe | 
the beſt white wine vinegar as will cover them, 


with ſome black and clove pepper, rice ginger, and 


a little falt,—pour it on them boiling hot, and ſtop 
them cloſe down. 


To piclle POTATOE APPLES. 


ATHER them when they are young, . put 
them in cold falt and water for fix days,. 
green them with alegar and hard water, then take 
as much vinegar as will cover them, boil it with 


mace, cloves, black pepper, rice ginger, and a little 


{alt,—pour it on them ans We Taal kop th em 
cloſe down. 


WTI N Ur 0 A. T CH U F 


UT ſome walnuts in a ſtrong tone jar, cover 
them with ſtrong beer vinegar, tie them 
coſe down with a bladder or leather, and let 


them ſand nine months. Then ſtrain the vinegar 


into a ſtew-pan to tur ee quarts of this liquor, put 
in 


EOT< co CO] 


in ſix ounces of anchovies, one quart of red wine, 
half an ounce of mace, half an ounce of cloves, one 
ounce of black pepper, and an ounce of rice gin- 
ger; ſet it over a quick fire for three quarters of 
an hour to reduce it . cold, bottle it hs 


and keep it for uſe. 


Bon ſome white wine vinegar with a little ſea- 
ſoning,—when cold, pour it over the walnuts, and 
cover them down for uſe. 


Mos Ro UM GAT OC HU P. 


RUIZE ſome full grown muſhrooms with your 

hands, throw on them a hand full of ſalt, and 
tet them ſtand all night; then put them into a 
quick oven to bake for one hour; take them out, 
and ſtrain it through a ſieve; to two quarts. of 
this liquor, add black and clove pepper, mace, 
and cloves, in all half an ounce, and a little com- 
mon falt ; boil it for half an hour pretty quick, 
then put it into a mug,—when it is cold, bottle it 
up, and keep it for uſe. 5 


«+ 


— 


ANOTHER WA x. 


T three quarts of old ſtrong beer into a ſtew- 

pan with one quart of red wine, one pound 

of anchovies, a quarter of a pound of ffiallots 
peeled, with mace, nutmeg, and cloves, each half 
| | | an 


( 319 ) 


an ounce, and one ounce of ginger cut in ſlices; 


boil it 'till one third is reduced; when it is cold, 
bottle it, and keep it for uſe. It will keep a og 
time very good. 


To make SUGAR VINESG AR, 


UT ten pounds of brown ſugar to S Ge 

of water, boil it for a quarter of an hour, then 

put it into a tub, and when almoſt cold, put to 
it a little yeaſt, and let it work for four days; 


then turn it into an iron hooped barrel, ſtop it 


cloſe down, and ſet it in the ſun. You may make 


it in February or March, and it will be fit to uſe in 


September. 


GO OSE B E RR X VIN EGA 


AKE the yellow and ripeſt gooſeberries you 

can get, bruize them with your hands in a 
tub; to three pecks of gooſeberries put ſeven gal- 
lons of water, mix them well together, and let 
them ſtand for three weeks, ſtirring them twice a- 
day ;— ſtrain the liquor through a ſieve, and preſs 
the gooſeberries; put to it ſix pounds of brown 
ſugar, ſeven pounds of treacle, and a little yeaſt.— 
let it work for three days, ſtirring it twice a-day, 
then turn it into an iron bound caſk that will juſt 


hold it; when it is done fomenting, ſtop it tight 


down, keep it one year, and then i will be fit 
to uſe. 


To 
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To pictle Red CABBAGE. 


AKE the fineſt red cabbage you can get, cut 

it in thin ſhreds, put it in a mug, grew ON it 
a hand full of ſalt, and let it lie all night; the next 
day put it on a ſieve to drain, dry it in a coarſe 
cloth, and put it into a ſauce-pan with a little vi- 
negar; ſtir it over the fire till it is quite hot, put 
it into a jar, pour the liquor from the cabbage into 


a pan, and add as much vinegar to it as will cover 


the cabbage, with a little rice ginger, ſome black 
and clove pepper, a little ſalt- petre, and a bit of al- 


lum; let it boil ten minutes, then pour it over the 
cabbage, and when it is cold, cover it over with 


Waller and leat ver. 


Jo pick le BEET ROOTS. 


OIL the reddeft beet roots you can get in hard 

water half an hour; cut them in flices, in 
flowers, or in what ſhapes you pleaſe, and put them 
into a jar; boil as much vinegar as will cover 
them, with a rice of ginger, a little mace, ſome 
black pepper corns, a little ſalt, and a little 
prepared cochineal to give it 2 colour; let it 
boil ten minutes, pour it over the roots, 2 80 cover 
them up as before. 
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1 
To picce B AR BER RI ES. 


ATH ER the barberries when they are ripe and 
of. a fine colour, pick off the leaves and bad 
berries, and tie the others up in little bunches ; 
make a bag of old white cloth, into which put the 
berries, and put it into a jar; then pound two 
hands full of barberries in a mortar, put them into 
three pints of hard water, then ſtrain it through a 
ſieve, add to it three hands full of ſalt to make it a 
ſtrong brine, with a ſpoon full of prepared cochi- 
neal; pour it on the barberries, put a thin ſlate on 
them to keep them down, and cover them with 
leather and a bladder as above. 


To piclle GIRKINS. 


AKE girkins free from ſpots, put them into a 
jar, and pour ſome boiling talt and water on 
them; let them ſtand four days, changing the wa- 
ter once in that time, — then put them into a braſs- 
pan with a cabbage leaf under and over them; 
cover them with one half alegar and the other half 
hard water; ſet them on the fire *till they are 
quite hot, then hang them a little higher, and keep 
them hot *till they are quite green, but do not let 
them boil; when they are green, take them out, 
drain n on a ſieve, and put them into a jar. 
Then put ſome of the beſt white wine vinegar into 
8 8 | a 
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a fauce-pan with ſonie black and clove pepper, rice 
ginger, | and a hand full of ſalt; ſet it on the fire, 
when it boils, pour it on the oirking: and cover it 


cloſe down. 


7% pickle ROCK SAM PHIR E. 


Ex the rock ſamphire be freſhpicked and not 
bruized,—wath, it clean, cut off the roots, tic 

it up in ſmall bunches, put it into a braſs-pan with 
a cabbage leaf under and over it, fill it up with one 
half alegar and the other halt hard water, and ſet it 
on the fire *till it is quite hot; hang it a little high- 
er, and Keep it hot 'till it is quite green; then 
take it out, drain it, and put it into a jar. Put 
ſome white wine vinegar into a ſauce-pan with 
ſome black and clove pepper, and ſome rice ginger ; 
let it on the fire, let it boil five minutes, pour it on 
che ſamphire, and cover it cloſe down. 
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Se mals MANGOES. 


T= large green cucumbers, cut a piece out 
of the kde one inch ſquare, and take out th: 
ſeeds ; pour on them ſome boiling falt and water, 
let them lie for three days,—then change the wa- 
ter, and let them lie three days more. Set them 
on to green in a braſs- pan, with an equal quantity 
of alegar and hard water to cover them; when 
green, tae them out, and fill them with ard 

ſeed, 
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ſeed, a clove of garlick, a bit of horſe- radiſh, black 
and clove pepper, mace, cloves, nutmeg, and a 
little rice ginger ſliced, —then put in the piece, tie 
it cloſe, and put it into ajar. Pour ſome white 
wine vinegar into a pan, with a hand full of falt, 

(as much as will cover them); when it boils, pour 
it on them,, and ſtop them cloſe down. 


To preſerve PEACHES in BRANDT. 


2 twelve of the largeſt peaches before they 
are too ripe; wipe off the lint with a cloth, 
cut them down the ſeam with a pen-knife, ſkin 
deep,—put them into a jar, and cover them with 
the beſt French brandy for four days. Clarify two 
pounds of double refined ſugar, and let it ſtand *till 
the ſyrup is quite cold; pour it into the jar to the 
peaches, give it a good ſhake every day for 
week, or the ſyrup will fink to the bottom,—put a 
thin blue Late on the top of the peaches to keep 
them under the iyrup, or they will loſe their co- 
lour, and cover- them down with a damp blacder, 
that no air may get in. 


To pre 1 Green MELONS. 


SAKE a green melon, put it into ſalt and wa- 
ter for a week, changing it twice; cut a 

piece out of one fide about an inch ſquare, and take 
out the ſeeds, — ſet it on the fire to green with hard 
water and a little alegar,—cover it over with vine 
or 


07.3887 


or cabbage leaf, and when it is green, take it out, 


and put it in water for one night. Then make a 
thin {ſyrup of half a pound of ſugar, put the melon 
into it, let it boil for five minutes, and ſet it by for 
eight days; then warm up the ſyrup, and pour it 
on the mclon,—doing this three times; then take 
it out of this ſyrup, and drain it. Boil up as much 
double refined ſugar to a ſyrup as will cover the 
melon, with a ſtick of cinnamon, ſix cloves, the 
Juice of one lemon, and the rinds cut like ftraws ; 
put in the melon, and let it boil four minutes; put 
the lemon, cinnamon, and cloves into the melon,— 
faſten in the piece with a ſmall wood pin, put it 
into a jar, pour the ſyrup over it, and cover it with 
a paper and bladder. 


To preferve QUINCES whole. 


ARE the quinces very thin and round, put 


them into a ſauce-pan that is well tinned, with 

two pewter ſpoons in the middle to make them 
red; fill up the ſauce- pan with hard water, lay the 
parings over the quinces and keep them down,— 
cover them cloſe that no ſteam may get out, and 
ſet them over a flow fire to ſtew till they are ten- 
der, and of a fine red colour. Take them carctully 
out, and when they are cold, weigh them,—and to 
two pounds of quinces put two pounds and a half 
of double refined ſugar ; put it in a preſerving- 
pan with one quart of water, ſet it over a clear 


charcoal fire to boy), ſkim it clean, and _ it 
looks 


6 


looks clear, put in the quinces; boil them twelve 
minutes, then take them off, and ſet them by for 
four hours to cool; ſet them on again, and let them 
boil three minutes; take them off, and let them 
ſtand two days; then boil them again for ten mi- 
nutes with the juice of two lemons; ſet them by 
'till they are cold, put them into the pots or jars, 
and pour the ſyrup over them; cover them with 
paper dipped in brandy, tie them cloſe down with 
a piece of leather or bladder, and ſet them in a cool 
dry place. 


To preſerve QU1 I N Cl E S another Way, 


AKE. dne pound and a halt of quinces, pare 

them, cut them in quarters, and take out the 
cores; put them into a preſcrving- pan with one 
pound and a half of ſugar, and a pint of water. — 
ſet them on the hre to ſtew *till they are tender, 
and break them with a ſpoon *till they are fine ; 
then divide it into four parts, and tie it up 
into four pieces of muſlin; put the end of the 
quinces you cut off in parings into four mall ſweet- 
meat pots, with the outſide uppermoſt, —ſet the 
muſlia in them, and it will make a dent, and look 
ike whole ones; let them ſtand in the pots three 
days in a dry lace, that they may grow ſtiff, then : 
make a a ſyrup for them as fol os: 


minutes, (turning them gently) and ſet them of 


aàs they ball, take chem off; {et them by for thre 


Pur one pound and a half of ſugar into a pre- 
ſerving-pan with a pint of water; ſet it to boil, 
ſkim it clean, and when it looks clear, put to it 
half a pint. of ſtrong apple jelly; let it boil for 
eight minutes pretty fait,—turn the quinces out 
of the muſlin into the ſweet-meat pots, pour 
the ſyrup over them, and when cold, cover them as 
before-mentioned. 


To nate APPLE JELLY. 


AKE twelve large apples, cut them into thin 

ſlices, put them in a preſerving-pan with 
three pints of water to them; boil it *till it comes 
to a quart, ſtrain it . a lawn ſieve into a 
clean pot, and uſe it as the receipts direct. Codlins 
are the beſt apples to make it of. 


To preſerve AZPRICOTS mm LEELY- 


AKE two pounds of apricots, and pare thcm 
neatly ; put one pound of ſugar. into a pre. 
ſerving-pan, with one pint of water, and let it boi 
till it looks clcar ; then ſcald the 475 in boiling 
water, taking care you do not break them, —put 
them into the ſyrup, let them ſimmer flowly for five 


for half an hour; ſet them on again,—and as 1000 


days, 


ſuge 
of a 
nute 
itro! 
wipe 
into 
them 
a 1ÞC 
over 
wher 
ped 1 


tar, a 


little 
ſtones 
them 

4 flov 
them 
ticn f 
tully « 
boy] Un 
aPprico! 


(327) 
days, warming them up once every day, then put 
them on a ſieve to drain, and make a ſyrup for them 
as follows : 


Por one pound and a quarter of double refined 
ſugar into the preſerving- pan, with three quarters 
of a pint of water; ſet it on the fire for fifteen mi- 
nutes, —ſkim it clean, and add to it half a pint of 
ſtrong apple jelly, and let it boil ten minutes; 
wipe the apricots with a clean cloth, and put them 
into the fyrup; let them juſt ſimmer, to make 
them look clear, then take them out carefully with 
1 ſpoon, and put them into pots; pour the ſyrup 
over them, keeeping a little in a ſaucer to cover them 
when they are cold,—cover,them with paper dip- 
ped in brandy, and bladder or leather tied over it. 


To preſerve APRICOTS anther Way 


ARE the apricots, thruſt out the ſtones with a 

ſkewer; to every'pound of apricots put one 
pound of double reaned ſugar, pound it in a mor- 
tar, and ſtrew it over them, — ſprinkle on them 2 
little water, and let them lie all night; crack the 
ſtones, take out the kernels, pcal them, and put 
them in the inſide of the apricots ; put them over 
a flow fire, and give them a gentle boil,—take 
them off to cool, and do fo three different times; 
then ſet them by *till next day. Take them care- 
fully out of the ſyrup, and put them into pots; 
boll up the ſyrup, ſkim it clean, pour it over the 
apricots, and when cold, cover them as above. 


To 
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4 preſerve Green APRICOTS. 


ATHER the apricots before the ſtones are 

hard, put them into a coarſe cloth with 1 
hand full of falt, and rub them; put them into 
a pan. of hard water with vine leaves under and 
over them; and ſet them on a ſlow fire *till they 
are of a fine light green. If there are any broken, 
or of a bad colour, pick them out. Weigh the 
beſt, and to one pound of apricots put. one pound 
of double refined ſugar; make it into a ſyrup with 
a pint of water, ſkim it clean, and put in the apri- 
cots ; give them a boi and ſet them by for three 
days, giving them a gentle boil each day; add to 
them the juice of a lemon, bofl them for five mi- 
nutes, put them into ſn; and cover them as 
above. 


* 


OF, the bad ones you may make a tart for pre- 
ſent uſe. « 


5 e Green G0 08 EBER RIEsS. 


AKE the largeſt and fineſt you can get while 
they are green, and take out the ſeeds ; put 
them in a braſs-pan with tome vine leaves under 
and over them, and cover them with hard water, 
adding a bit of allum; cover them cloſe dow! 
that no team may get out. hang them up high in 
the chimney to go very flow all night; take then 
off next morning, and han g them on at night, and 
; do 


xk OY 
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do ſo till they are green; taking care that they 

do not boil, or they will not green. When they 
re are green, drain them on a ſieve, weigh them, and 
2 MW {or every pound of gooſeberries, put a pound of 
to double refined ſugar into a preſerving-pan, with 
ad a pint of water, and boil it 'till it is clear; let it 
cy ſtand *till it is cool; put in the gooſeberries, ſet 
n, chem on a Jow fire, keep them ſtirring, and let 
he them ſimmer; ſet them by n 'till the next day, 
nd then add to them the juice of a lemon, and boil 
th them on a flow fire *till they are clear; put them 
ri- in pots, and when cold, cover them with a brandy 
ee paper and bl. I tie them down. You may leave 
to MW the ſeeds in H you will. 


>M 7 preſerve Green GOOSEBERRI ES like Hops, 


AKE large green gooſeberries, cut them in 

four quarters at the ſtalk end, leaving the 
other end whole, and ta ke out the ſeeds; put 
them into a braſs-pan with ſome vine leaves wile 
. and over them; cover them with hard water, ꝑut 
; to them a ſoon full of powder ſugar, a bit of al- 
ule lum, and a tea-cup full of alegar; ſet them over a 
ut flow fire to warm; ſect clin by tor ten days,— 
warming them up once each day ; and it they are 
not green in that time, hang them over a flow fire 
till they are ſo, then drain chem on a ſieve. Take 
2 needle with a ſtrong thread, make a Enot at the 
end, run the needle. through fix or eight gooſe- 
berries, placing them one within another; cut off 


Tt the 


Te- 
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the thread, and make a knot at each end, to Keep 
them together, and do fo *till you have done them 
all. Weigh them,—and to one pound of gooſe. 
berries put one pound of double refincd fugar, and 
make it into a ſyrup ; put in the gooſeberrics, let 


them boil, and ſet them by three days, v varning 
tbem up once cach day; add to them the juice of 


a lemon, let them boil "till they are clear, put 
them into ſmall pots, cover them with paper dip. 
ped in brandy and a bladder, UC them down, and 
keep them for ule, 


To preſerve ANGEL [ EA: 


8 8 AKE the tender ſtalks, put them into a pre. 


ſerving-pan, with vine or currant leaves ur- 
der and over them; cover them with hard water, 
and add to them a bit of allum; hang it over 
flow tire to green, and when it is greened, boil it in 


the fame water 'til it is tender; drain it, pick off 


the ſtrings with a pen-knife, and tie jt in knots, or 
in what form you Plcaſe. Take their weight of 
double refined ſugar, and pound it; put the ange. 
lica into a preſervi ing- pan, ſtrew the ſugar over it 
and let it lie three days and nights. To every 
pound of ſugar and angelica put three quarters 0 
a pint of water, boil and ſkim it 'till it is quite 
clear, put it in pots, —and when it is cold, put on 
it ſome paper dipped in brandy, cover it, and ti 
it down. | 


6 „ 


IF you cauſe to candy it, you may take it out of 
the fyrup, wipe it dry with a cloth, and lay it on 
glaſs plates; duſt on ſome fine ſugar, put it into 
a ſtove to dry, and keep it in paper «boxes in a dry 
place. 


To preſerve green Cage P'L U_ MRS; 


AKE the fineſt plumbs you can get, juſt be- 
tore they are ripe, weigh them, and put them 
in a braſs-pan with ſome vine leaves in the bottom 
and top, — put in a bit of roch allum, and cover 
them with hard water; fet th hem over a ſlow fire ; 
when they are hot, and the ſkins be gin to riſe, 
take them out, and take the ſkins carb iy off; 
put them in a diſh as you do them, lay them 1 in the 
{ime water, with leaves over them, — cover them 
cloſe down to keep in the ſteam, then hang them a 
great diſtance from the fire till they are green, 
which will be in fix or eight hours. T ake half 
their weight of ſugar, clarity it, put in the piumbs, 
give chem a gentle boil, and do ſo for four days. 
Take the other half of the ſugar, clarify it, add to 
it half a pint of ſtrong apple jelly, and put in the 
green gages; let them have a ſimmer, —put them 
carefully in the pots, and pour the ſyrup over 
them, (but always mind to fave a little to put over 
them when they are cold); lay en papers dipped 
in brandy, and cover them cloſe dove. 


3 
To preſerve Green G A G ES another Way. 


FUAKE green gages which are ripe, weigh them, 
nick them lightly down the ſeam with a pen- 
Enife,—clarify half their weight of ſügar, and let 
them be ſcalded in hard water; when the ſkin be- 
gins to riſe, take it carefully off, lay them into the 
ſyrup, let them ſimmer, and ſet them off the ſire 
for one hour; put them on again, and do ſo for 
three times; then ſet them by tor eight days, giv- 
ing them a warm each day. Clarify the other half 
weight of ſugar, add to it half a pint of ſtrong ap- 
ple jelly, put in the green gages, and let them ſim- 
mer; take tnem carefully out, and put them in 
the pots,—let the ſyrup ſimmer for five minutes, 
Pour 1t on the green gages, (keeping a little out to 
put on them when they are cold) and cover them 
as above. 


= 
* 
14 


T3 dearth. SUGAR: 


O every pound of double refined ſugar, put 

A. one pint of water, ſet it over a charcoal fire 

to boil, and ſkim it clean; when 1t looks clear, 

dip in a ſpoon, —if it is enough done, it will drop 
thick. Uſe it as the receipts direct 
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To. preſerve Green COD LINS. 


ATHER them when they are half grown, lay 
(5 them in a braſs-pan with ſome vine * 
under and over them, put to them ſome water, co- 
ver them cloſe down, and ſet them on a {low fire; 


when. the {kin beging to rite, take them out, and. 


peal them; put them into the pan again, with 
tome hard water, and. the leaves under and over 
them; add to them half a pint of vinegar, 
and a piece of roch allum; cover them cloſe 
down, to prevent the ſteam from getting out ; 
then hang them over a flow lire, till they are 


quite green, taking care they do not crack. Take 


them out, and with a ſmall pen-knife make a hole 
in them to the heart, and take out the ſeeds; 
weigh them, and to every pound of codhns put 
one pound and a quarter of double refined ſugar ; 
clarify half of it, put in the codlins, and ſet them 
to ſimmer, ſtirring them all the time. Pound the 
other part of the ſagar, and ſprinkle on ſome ; let 
them ſimmer, take them off, and let them ſtand a 
little ; put them on again, and do 1o for three times, 

adding the fugar till it is all in; ſet them by for 
lix days, turning them every day; thea ſet them 
on the fire, let them boil for five minutes, keep 
ſtirring them, that, they may do all ſides alike; 
put them in the jars, —when they are cold, lay on 
them a brandy paper, and cover them with bladder. 


T3 
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To preſert ve Green C 0 D - INS another 2 


ET the codlins be greened as before, then 
weigh them, and to every pound of codlins 
| put one pound and a half of ſugar. Have ready 
the rinds of two lemons cut like itraws, and boiled 
tender; clarify the ſugar, put in the codlins, le- 
mon peel, and a ſtick of cinnamon, let them ſimmer 
ſlowly *till they are quite clear, moving them all 
tlie time ;—take them off, and let them ſtand till 
they are alt moſt cold; ſet them on again to ſimmer, 
and do fo for three times, that they may be boiled 
to the heart, otherwiſe they will ſhrivel, which 
ſpoils the beauty of them; ſet them by for three 
days, turning them every day; then add the juice 
of the two lemons, ſet them on to boil for five mi- 
nutes, and ſkim them clear; then put them into a 
jar, and cover them cloſe 75 wn as before. When 
you uſe them, put ſome of the lemon pcel over 
them. 


To preſerve Golden PIP PINS. 


ET the pippins be quite ripe, free from ſpots, 
and nat bruized; pare them neatly, make a 
{mall hole with a pen-knife, and take out the cores; 
weigh them, and to every pound of pippins put 
one pound and a half of double refined ſugar; cla- 
THy it,—add to it the rinds of two lemons cut like 
ſtraws, and boiled tender. Let the pippins be 
boiled in ſoft water, and when they begin to crack, 

| take 


6 


take them out, and put them into the ſyrup ; 
them on to ſimmer 'till they look clear, moving 
then all the tin e; ſet them by for two hours,. 

put them on again, and let them fimmer,—and do 
ſo for three times; ſet them by for ſix days, turning 
them every day to take the ſugar. Then put 
the juice of the two lemons, a pint of codlin 


jelly, and three quarters of a pound of fine ſugar 
pounded ; ſet it on to boil for eight minutes,— 
take out the pippins, put them into jars; let the 


ſyrup boil for ten minutes longer, pour it on the 
pippins, and when cold, cover them as before. 


To male a COM POT E & PIs. 


AK E. golden pippins that are ripe and free 

from ſpots, pare them neatly, and take out 
the cores; weigh them, and boil them in ſoft wa- 
ter for ten minutes af they are like to crack, 
take them out. Clarify half their wei ight of ſugar, 
put them in, with the rind of a lemon cut like 
ſtraws, and boiled tender; let them ſimmer flowly 


ten minutes; put che pippins into a diſh, and boil 


the ſyrup till it looks clear, and will drop in two or 
three places of the ſpoon, then pour it over the pip- 
pins, and when cold, ſerve them up for a ſecond 
courſe. You muſt not keep them above eight 
days, or they will ſpot with mould, being only 
made ſor preſent uſe. If you do not uſe them in 
that time, you may make tarts of them. 
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7 few PEARS. 


AKE twelve large baking pears, pare ther 

neatly, leaying on the 7 : ſtick in them 
few cloves, 5 tber into a jar with a bottle of red 
wine, two pounds and a half of ſugar, two penny- 
worth of cochineal pounded, and two new pewtcr 
ſpoons ; tie brown paper over them, bike them in 


a flow oven *till tender. If the RE, is not clear, 


put it into a preſerving: pan, boil it for a quarter of 


an hour; pour it upon the Pears, cover them with 
a bladder and N ſet them in a dry place, and 
keep them for uſe. 


z 


To mate a COMPOTE F ArkricorTs. 


Pt one pound of ripe apricots. neatly, and 
puſh out the ſtones with a wood {fkewer; cla- 
T rify three quarters of a pound of ſugar; put in tic 
apricots, let them ſimmer lowly for Co” minutes, 
keeping them moving all the time; ſet them of! for 
half an hour, then ſet them on again to ſimmer, bu 
not boil, and do this for three times. Take. . 
apricots carefully out, that you do not break the em; 
lay them in the diſh, and boil the tyrup Kill it is 
thick as above; pour it over the apricots, and 
when cold, ſerve it up for a ſecond courſe. If not 
uſecl, you may ſerve it up another day with a crow” 
cant over it; or you may make a tart or tartcicts 


of them. 


70 "make a CO MPOTE of Curnnins. 


| KE large morelle cherries 1 5 they are 
e quite ripe; weigh them, and to ever y pound 
of cherries put three quarters of a pound of ſugar. 
and clarify it. Cut off half of the ſtalks of the 
cherries, leaving the other half on; nick them in 
h the ſeam with a pen-knife, put them in the fyrup, 
ap let them ſiiamer for five minutes; ſet them oil 
ne hour; ſet them on again for three minutes,. 
and do ſo three times ; take them carefully out 
with a ſpoon, and lay them in a diſh; boil the ſyrup 
till it is thick, pour it over the cherries, and ſerve 
them up as before. 


iS — 2 


To preſerce a Green PIN E APBFEE: 


AY a green pine apple into bard W Wich a 
little ſalt ; let it lie in it for fix days, chang- 
ing it every Jas; ; then ſet it on in a braſs- pan with 
hard water and a little falt, half a gill of vinegar, 
1 piece of. roch allum, and ſome vine leaves under 
and over it; cover it cloſe down, and let the fire 
be very flow under it. When it is quite green, 
put it into a mug of hard water, letting it ſtand 
all night to take off the taſte of the vinegar; make 
2 thin {ſyrup of a pound of ſugar, and a pint of Wa- 
ter, —put the apple. into a jar that will juſt hold 


af it,—and when the ſyrup is almoſt cold, pour it on, 
tie it down, and let it ſtand eight days; then boil © 
> Wl ip the ſyrup again, and when near cold, pour it 
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over the apple, doing ſo for three times. If the 
pine apple is large, take three pounds of double 
refined ſugar, make it into a ſyrup with a pint and 
a half of water, and let it boil a quarter of an 
hour; ſkim it well, add the juice of two lemons, 
and let it boil a little longer; pour it into a jar, 
put the pine apple into it, and cover it down. 


| To preſerve Green CUCUMB ERS. 


1 ſome ſmall and ſome large green cucum- 
bers, free from ſpots, and the greeneſt you 
can get; put them into a jar, and pour on than 
ſome boiling ſalt and water; let them ſtand for 1 
week, changing the water three times; put then 
in a braſs-pan, with a cabbage leaf under and over 
them; cover them with hard water, a little ſalt, 
and halt a pint of alegar, hang them over a {low 
fire till they are quite green, Take them out, 
and cut a piece off the end, or out of the ſide of the 
large ones, and ſcoop out the ſeed; you may let 
them remain in that form, or cut them in quarters, 
or in flowers, ſprigs, Le: moons, or in what form 
yon pleaſe, — the ſmall ones to remain whole. Run 
a large ncedle through Them, that the ſugar may 
penetrate into them, and put them into hard wa 
ter for two days and nights; take them out, 
weigh them, and to every pound of cucumbers put 
a pound and a halt of double refined ſagar ; makei 
thin 1yrup of one third of it, and whe it is cold, 
put in the nas.) and let them ſtand for a 

Fort. 
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fortnight, boiling up the fyrup twice a week for 
that time. Clarity the remainder of the ſugar, and 
put to it a few cloves, a ſtick of cinnamon, two 
nutmegs, the juice of two lemons, with the rinds 
cut like ſtraws, and a little ginger cut in ſlices ; 
let them ſimmer for ten minutes, then put in the 


cucumbers, and let them ſimmer for three minutes; 
take them off, put them into the jars, and pour the 


ſyrup over them; when they are cold, cover them 


with a brandy paper and a bladder, and kcep them 
in a ts cool place. 


| To preſerve Magnum Bonum PLUM BS. 


ET the plumbs be quite ripe, and clear from 

gum and bruiſes; nick them in the feam 
with a pen-knife, weig oh them, and put them in a 
preſerving-pan with owe ſoft water; {et them 
over a ſtove, Keep them moving all the time, that 
they may be done all alike; when the ſkins be- 
gin to riſe, take them out, peel them, and to every 
pound of plumbs put one pound and a quarter of 
double refined fugar. Clarify half of it, and put in 
the plumbs,—let them ſimmer very ſlowly for ten 
minutes, then take them off the fire for two hours, 
turning them often; ſet them on again, and let 
them fimmer for three minutes,—take them off, 
and ſet them by *till next day; lay on them a 
ineet of white paper,—take off the paper and warm 
them up,—lay on the paper again, and repeat this 
jor three days. Take them out, and lay them on a 


eve 
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fieve to drain. Clarify the remainder of the ſugar, 
and put to it one pint of codlin jelly ; let it fimmer 
for twelve minutes, put in the plumbs, and let them 
juſt boil, —take them carcfully out with a ſpoon, 
put them in the pots, pour the {ſyrup over them, 
(keeping out a little to put over them when they 
are cold) and cover them with brandy paper and a 
bladder. | 


To preſerve Magnum Bonum PLUMBS another Way. 


AXE the plumbs when they are half ripe, 
weigh them, put them into a preſerving-pan, 
with ſome vine leaves under and over them; put 
to them ſome hard water, a piece of roch allum, 
and half a pound of ſoft ſugar; ſet them upon the 
ſtove *till the water is milk warm, then ſet them by 
for twelve days, doing the fame once a day. Set 
them over a flow fire to green; when they are 
green, take them out, and put them into a ſieve to 
drain. Take their weight of double refined ſugar, 
and clarify it ; wipe the plumbs dry with a cloth, 
and put them in one at a time; ſet them on the 
ſtove, and let them ſimmer for three minutes, tic 
ſet them by three days, warming them up cach 
day; then take them out, lay them into a dv! 
to drain, and put them into pots. If any ſyrup re- 
mains in the diſh, put it into the preferving-pan,— 
adding to it ſome codlin jelly. If there are three 
pounds of plumbs, put to them one pint of codlin 
| jelly 
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jelly, —let the ſyrup ſimmer for ten minutes, pour 


it to the plumbs, (keeping a little out to put over 
them when they are cold) and cover them with 
brandy paper as before. 


To preſerve CHERRIES in FEELY: 


UT three pounds of double refined ſugar into 
P a preferving-pan, -pounded ; add to it one 
pint and a half of codlin jelly, ſet it over a flow fire, 
let it bot] for fifteen minutes, and ſkim it well; 


put in two pounds of Kentiſh cherries ſtoned, let 


them boil a hittle, but not too fait ; ſet them off the 
fire for tome time, — ſet them on again; when they 
are tender, let them boil very fait *till they Will 


jelly, Which you may ice by its dropping thick off 


the ſpoon. Put them into pots or glaſſes, and co- 
ver them as beforc. 


ANOTHER WA x. 


"EIGH three pounds of cherries, ſtone them, 

and make a ſyrup for them of half their 
weight of ſugar, —put in the cherries, and let 
them ſimmer for eight minutes; ſet them by for 
three days, warming them up each day, then put 
them on a ſieve to drain. Put the other half 
weight of ſugar into a preſerving-pan, with one 
pint of codlin jelly, and half a pint of water; ſet it 
on the ſtove to boil very faſt for one quarter of an 
hour; 
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hour; put in the cherries, and boil them for one 


minute, then put them into your pots, (ſaving 2 
little of the ſyrup to put over them when they are 
cold) and cover them as before. 


To preſerve WINE 80 N 


TAKE the fineſt wine fours you can get, pick 
6 i off the italks, mck them down the ſeam with 
a pen-knife, (ikin deep) and weigh them. Take 
half their weight of loaf fugar, pound it, and lay 
the wine ſours in a jar, with the ſugar between 
them ; ſprinkle on them half a pint "ot water to 


melt the ſugar; tie over them a brown paper, 


and ſet them into a {low oven when the bread 
comes out. When the ſkins begin to crack, take 


them out, and ſet them by *till next day; pour 


the ſyrup from them, and boil it, pour it on 
them, and do ſo for three days. Then take the 
other half of the ſugar, clarify it, and ſtrain into it 
the ſyrup in which the plumbs were baked ; let it 
ſimmer, and put in the wine ſours; let them ſim- 
mer for eight minutes, ſkim them well, put them 
into jars, pour the ſyrup over them when cold, 
cover them with a piece of white paper, and ſome 
rinded mutton ſuet half an inch thick, then tie 
them over with paper and leather, 


Ti 
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To preſerve DAMSONS He Wine Sours. 


X 7 EIGH ſome of the largeſt damſons you can 
W get, and ſit them down the ſeam with a 
pen- knife; put them into a jar, clarify their 
weight of ſugar, and pour it on them; tie them 
down with à piece of paper, put them into a flow 
oven, and let them bake *till the ſkins begin to 
crack; take them out, and {ct them by for three 
days, warming up the ſyrup each day; the laſt day 
boil the plumbs and ſyrup together for eight mi- 
nutes, then take out the plumbs, and boil the ſyrup 
2 little longer; put the plumbs and the ſyrup to- 
gether, and let them ſtand *till quite cold, - put 
them into jars, and cover them with paper and 
rinded ſuet as before. 5 


To preſerve DAM SONS for Taxrs. 


AKE the ſmall long damſons, pick of the 
{talks, ſlit them down the ſeam with a pen- 
knife, weigh them, and put them in a jar; to 
every pound of damſons take three quarters of a 
pound of common loaf ſugar, clarify it, and pour 
it on them; tie them down with a piece of paper, 
bake them in a moderate oven, take them out, and 
let them ſtand *till next day,—then put them in a 
preferving-pan, and let them boil five minutes; 
tate out the damſon $ and put them in a jar; boil 
5 the 


1 


* 


the ſyrup-a little more, pour it on them, and let it 
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ſtand 'till it is quite cold,—put them into {mal} 


jars or wide-mouthed bottles, cover them with a 


paper and rinded ſuet as before. 


To preſerve Morelle CHE R RI ES. 


ET the cherries when they are quite Tipe, 
(; weigh . cut off halt the ſtallzs, and take 
out the ſtones ; to every pound of cherries put one 
pound of loaf ſugar pounded; pat the cherries in 
a preſerving-pan, and ſtrew the iugar over them; 
put to them one pint of the juice of red curr ants, 
and let them ſtand all night; ſet them over a flow 
fire to ſimmer for ſix minutes, then take them f., 
and ſet them by another night; give them another 
boil,—take the cherries carefully out, put thein in 
the pots, boil the ſyrup *till it is thick, and pour it 
on them. 


To preſerve Red RASPBERRIES. 


ATHER the raſpberries when they are quite 
ripe, pick out the largeſt and beft of them, 
weigh them, lay them in a deep dith, an ftrew o- 
ver thetw their weight of double refined fngay. Put 
de ſmall and broken raſpberries into a preferving- 
= with 2 quart of red currants, and halt a 209g of 
water; ict them boil flowly twelve minutes, {train 
the 
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the juice from them, and put it into the preſerving- 


pan with the whole raſpberries, and let them fim- 


mer a little; ſprinkle in halt a pound more of ſu- 
gar, and take them off for two hours ; ſet them 
on again and make them hot, doing ſo three times, 
and let them ſimmer a little the laſt time, to make 
them clear; put them in pots, hen cold, cover 
them with papers dipped in brandy , and tie them 

down with a bladder. ; 


WutTE raſpberries are done the ſame way, ny 
take white currants initead of red. 


To preſerve Red GOOSEBERRIES. 


ATHER the largeſt and reddeſt gooſeberries 
you can' get, pick and weigh them ; to every 
pound of gooſeberries put one pound of loaf in- 
gar,—put it into a preferving-pan, with half a pint 
of water to a pound of ſugar ; boil it pretty thick, 
and put in the gooſeberries,—let them boil a little, 
and ſet them off for one hour ; put them on again, 
give them a ſimmer, and repeat this for three 
times. Let them ſtand two nights, then ſet them 
on to boil, till they look clear and the ſyrup is 
thick; put them in the pots, and cover them as 
before. 


XX To 
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Tb preſerve Red G0 OSE BERRIES for Taxe. 


AKF. four pounds of red gooſeberries, — clarify 

two pounds of ſugar, put in the gooteberries, 
and let them fiinmer ten minutes; take them of: 
for one hour, —ſet them on again, and let them 
boil pretty faſt till they grow thick, and begin to 
fall to- the bottom, —kRcep them ſtirring, otherwiſe 
they will burn at the bottom. When the ſyrup 


drops thick off the fpoon, they are enough. Put 
them into. jars, and cover them as before. When 


you make tarts or tartelets of them, put a ſpoon 
full of water in each. 


To preſerve Red CURRANTS ia Bunches. 


FRYATHER the fineſt and largeſt red cui rants 


you can get, ſtone them, and tie them up in 
bunches to a ſmall ſkewer two inches long; to a 
pound of currants put one pound and a half of 
double refined ſugar into a preſerving-pan, with a 
Pint of water, —boil it fifteen minutes, and let it 
ſtand to cool; put in the bunches, put the paper 


cloſe to then, and ſet them by till next day, —then 
make them ſcalding hot. Set them by again for 


three days, then ſet them on to boil for three mi- 
nutes; take them off, and put them into the pot; 


boil the ſyrup a little thicker, — when it is cold, 


pour it on the currants, and cover them with 


de paper. 
To 


4 
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To preſerve GGR AM NIS N FART 8. 


A KE three pounds of the ſineſt red currants 


5 X you can get, and ſtrip them clean; put one 
A pound, and a half of loaf ſugar into a preſerving- 
i} pan, with half a pint of water; let it immer for 
1 twelve minutes, and put in the currants,—let them 
boil pretty, faſt till they look clear and will jelly, 
* then put them into pots, and cover them as before, 
b 5 | 
it 0 5 | KY 
N To preſerve B A R B ERRIES in Bunches. 
n ? 


AKE the ripeſt barberrics you can get, pick 
out the largeſt bunches, and take out the 


ſeeds with a quill; ; tie lix bunches to a ſmall piece 


5 of ſtick, doing ſo till they are all tied, then weigh 
: them; take the looſe ones, and put them in a pre- 
: : {erving-pan with a pint of water ; let them boil 
1 till they are ſoft, — ſtrain the liquor, and put it in 
. 2 preſerving-pan with one pound and a half of 
5 double reſined ſugar, —lgt it boil fifteen minutes, 
by then put in the Farbe ies, juſt let them have a 
4 boil, and ſet them by for eight days, warming 
= them up every other day. Set them on to boil ten 
# minutes; take out the bunches, and put them in 
7 the pots, boil the ſyrup a little more, 2 it on 


. 


them, and cover it as before. 


To 
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To prefrve BARBERRIES for Taxts, 
ig the female barberries from their ſtalks, 


and pound their weight of loaf ſugar; put 


ra barberries into a Jar, and the ſugar over them; ; 
put the jar in a kettle of boiling water, till the ſu- 


gar is melted, and the barberries are ſoft, —let them 
ſtand in the jar two days, then put them in a pre- 


ſerving-pan, let them bojl twenty minutes, put 
them into fmall jars, and cover them in a dry 


eool Place, 


To preſerve STRAWBERRIES, whole. 


AKE one pound of ſcarlet ſtrawberries with 

the ſtalks on, and put them in a deep diſh ; 
pound two pounds of double refined ſugar, and 
ſtrew Over them. Take a few ripe ſtrawberries, 
bruize them, put them into a jar with half a'pint 
of water and a little ſugar, — ſet them into a flow 
oven till the fugar is Giſſolved, and the ſyrup 
comes out of them; ſtrain the ſyrup through a fine 


ſieve or a muſlin rag, into a preſerving- pan, and 
put to it the whole ſtrawberries and the ſugar; let 


themebe juſt warm, then take them oft, and 5 
them ſtand ' till they be quite cold —{Agthqp 

again to warm, and do ſo for ſix times. Take che 
ſtrawberries out, put them in pots or glafles, and 
boi oil, the ſyrup for ten minutes,—when it is cold, 
put. it over the ſtrawberries ; put brandy paper and 
g bladder oyer them, and tie them cloſe down. 


_— ; 
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X * : 
To, preſerve CHERRIES in BRANDY, 


AKE two pounds of the lazgeſt morelle cher- 
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5 ries you can get, When they are quite ripe 

and free fr om bruiſes ; cut the ſtalks half off, and | 

, lit them down the ſeam, ſkin deep, with a p 4 

1 knife; then boil one pound and a half of loaf fu- 18 

- gar to a candy height, —when it is cold, mix it tk 

t with a pint of brandy, put it into a jar, and put in 1 

7 the cherries. If the ſyrup does not cever them, N 
fill them Up with brandy, and put a ſmall weight 4 

„on them to keep them under the ſyrup ; tie them oy 

down wit! 2 bladder and leather, and keep them in a 14 4 
cool dry Pace. As the ſyrup waſtes, fill them up 6& 17 

h with brandy. ® a * d _ 

; * 

b Chipp'd ORANGE MALES HOW 

0 


i [VE ſix pounds of Seville oranges, and ſquecze 
| | out the juice into a baſon; ict on the ſkins 
5 to boil till tenger, then cut t hem in v ery thin ſlices 
half an inch long. Put ſeven pounds and a half of 


al 1 3 3 e ee Ad {; 53> "2 & 1 7 o 
. 841 into 2 Preiervpg-pan, add even pints of wa- 
A er, {et it over the ſtove, and let it boil oc Bale ; 0 
. then put in 'the juice and flices of the ny iges, let 
n n : 
it boil till & is quite clear, and will jelly 1 Ts 
e 
. n pots, and When it is cold, cover it with 2 pa 
zud ' bladder. Wy 2 
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To preſerve” ORANGES: cared. 
AKE the largeſt thick rinded Seville oranges 
you can get, let them be clear from ſpo 
and cut the rinds with a pen-knife in what 44S 
, W pleaſe ; draw out the part of the peel as you 
them —cut a round hole at the ſtalk end, the 


bignel of fix-pence, and take out the feeds with 
the ſhank of a ta- ſpoon; put them into water for 


two days and nights, changing them once a-day to 


take off the bitter; take them out, agd weigh 


7408 put them on to boil in a pan full of water, 
taking care they do not break. To every pound 
of oranges. put one pound and a halt of double re- 
ned ſugar, clarify it, —put in the oganges, and let 


them bol for twelve minutes, then ſet them by for 


twelve days, warming them up twice in that time. 
Add to them the juice of two lemons, with the lind 
cut in ftraws and boiled tender; ſet them on to 
boil till the oranges and ſyrup look clear; put 
them into ſmall pots that will juſt hold them, and 
pour the ſyrup over them; let the hole of the 
orange be down till you cover them, and then vou 
muſt turn it up, and put in the piece; lay fon 


: | brandy paper on them, and cer . with blad- 
der and paper as before. 


[i 


You may preſerve Whole oranges without carv. 


ing, the lame way, : 4 : 
8 7 5 
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ORANGE CAKES. 


AKE a pound of Seville oranges, cut tliem in 

quarters, pick out the ſeeds, boil them in 
water *till tender, and dry them with a cloth; 
ſhred them very fine, then put a pound and a ms 
ter of fine ſugar in a preſerving- pan with half a 
pint of water, —boil it till it comes to ſugar; then 


put in the orange 3, and ſtir it a little; ; ſet it on to 


boil lowly 'till it looks clear, ſkim it well, then 
put it into flat glaſſes or moulds, and dry them in 
a ſtove; when they are candied on the upper ſide, 
turn them out of the moulds upon a diſh, and dry 
the other fide, then keep them in Paper Loxes 


in a dry place. 


To mate Red CU RRANT JELLY. 


ATHER the red currants when they are ripe, 
ſtrip them off the falls, waſh them clean, 

put them into a Jar, tie a paper over them, and let 
ther ſtand in a flow oven to infuſe 'till all the 
juice comes out; then ſtrain it through a cloth or 
a lawn ſieve, - meaſure it, and to every pint of 
juice you muſt have one pound of fine ſugar; cla- 


rify it, and Kim it clean; put in the juice, boil it 


till it will jelly, ikim it wall and. put it 1510 pots 
or glaſſes; when cold cover it with brandy Paper, 


tie it Pet with paper and bladder, and kcep it in 
2 cool dry place. 


Red 
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Red CURRANT JELLY another. Way, 


AKE two 1 of red currants and two 
58 quarts of white, pick and waſh them clean, 
and put them into a preſerving-pan with half a 
pint of water; ſet it over a flow fire to ſimmer till 
all the juice comes out, —ſtrain it through a lawn 
ſieve, and for every pint of juice take one pound of 
fine ſugar; put it in a preſerving-pan, and to 
every pound , of ſugar put half a pint of water ; 
boil it till it is candy height, and put in the juice; 
boil it till it jellies, which you may know by put- 
ting a little in a ſpoon to cool ; if it jellics, it 15 
enough. Put it in the pots, and cover it as before. 


Black C URRAN T JELLY. 


ATHER the currants when they are ripe, 
pick and waſh them clean, and put them into 
a jar that will hold them. To fix quarts of cur: 
rants put one quart of water, tie them down with 
brown paper, and put them in a Gow oven for two 
hours. Take them out, and {train them through! 


thin cloth or ſieve; for one quart of juice you : 
muſt have two pounds of ſugar ; clarify the ſugar 1 
to a candy height, put in the juice, and boil it il þ. 
it jellies — put it in pots, and cover it as before. 5 
| | fo 

gl 


Re dr 
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| RA R A8 F AM; ö 
oy TAAKE four pounds of raſpberries when they are 
n, ripe and dry, and pick out the ſtalks; put 
A them into a preſerving pan, and bruize them with 
a filver ſpoon, —put to them four pounds of fine 
un 


fſugar pounded, and add one pint of currant juice; 
ſet them over a ſtove, boil them pretty quick for 
half an hour, ſkim them clean, put them into pots, 
8 and cover them as before. 


18 ANOTHER WA x. 


AKE three pounds of raſps, let them be clean 

picked, —bruize them, and ſtrain them thro” 

a coarſe ſieve to take out the ſeeds; put to it three 

pounds of fine ſugar, and one pint of currant 

ipe, juice; boil it pretty quick for twenty minutes, 
into put it into the pots, W cover it as before. 


Cul- 
3 Red STRAW BERRY JAM. 


Shi Tas two pounds of fearlet ſtrawberries when 

| they are ripe, pick and bruize thein fines put 

1 them in a preſerving-pan, with two pounds and a 
half of fine ſugar, and one pint of red currant 
juice, — ſet them over. a clear fire, boil them quick 

for twenty-four minutes, put them into pots or 
glaſſes, cover them as before, and keep them in 4 


Red dry place 6 
Yy hed 


3 


Red & UR R ANT JAM. 

5 AKE two pounds of red currants when they 

are quite ripe, put them in a preſerving- pan, 

and boil them for ten minutes.; put them through 

a hair ſieve to take out the feeds, put it into a 

preſerving-pan with one pound and a quarter of 

fine ſugar, lifted, ſet it over a fire, and boil it fifteen 

minutes, ſtirring it all the time; ſkim it clean, put 
it i in pots, and cover it as before. 


Black CURRANT JAM. 


| ICK two pounds of ripe black currants, "EP 
F them fine with a wooden ſpoon, put them in 
| : a preſerving- pan with one pound and a half of loaf 
+ | ſugar beaten fine ; boil it twenty minutes, {kim and 
ſtir it all the time, put it into pots, and cover it as 

before. | 


Red GOOSEBERRY JAM. 


ek three pounds of red gooſeberries clean, 

put them into à preſerving-pan with two 
pounds of ſugar pounded,—bruize them very fine, 
ſet them on the fire, and let them boil for half an 
hour pretty faſt; ſkim them clean, put them into 
pots, and cover them as before. 


B U I- ö 


Ut 
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JB ULLAGE CHEESE 


AKE four pounds of bullace when they are 

quite ripe, put them 1nto a jar with a pound 
of ſagar pounded, and tie them down with paper; 
bake them in a flow oven *till they are ſoit, then 
rub them through a hair fieve; to every pound of 
pulp put three quarters of a pound of fine ſugar, 
{et it over a ſlow fire, and bot it three quarters of 
an hour,—or more, if it is not enough; keep ftir- 
ring it all the time, put it into flat pots, cover it as 


before, and keep it in a dry W 


ZDAMNSQN CHEESE 


UT three pounds of ripe damſons into a jar 
with half a pound of loaf ſugar pounded, tie 


them down with a coarſe paper, and bake them in 


a flow oven 'till they are foft ; rub them through 
a hair ſteve, and to every pound of pulp put one 
pound of ſugar pounded ; put the pulp and ſugar 


"A pee 8 pan, ſet it over a fire, boil it till it 


grows clear and thick, ſtirring it all the time, put it 
in flat pots, and cover it as before. 


OBSERVATIONS 01 % and CAN DYING. 


' LL fruits muſt he preſerved before they are 
candied ; they are better for lying in hs * 


rup a month or more, for in that time the ſugar 


Will penetrate into them. Take them out, wipe them 
EE Ity 


— OC OED — en 
* 
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dry with à cloth, and lay them on a ſieve; then 
boil ſome ſugar to a candy height, and put the fruit 
into it; when they are candied over, take them 
out, lay them in diſhes, and put them in a drying 
ſtove to dry gradually; when they are done, put 
them in paper boxes, with white paper between 
them, and Keep them in a dry place for ule. 


To beil 8 G AR #o a Loney Height. 


UT a pound and a half of double refined ſugar 

into a preſerving-pan, and put to it three 
quarters of a pint of water; ſet it over a clear fire, 
when it boils, ſkim it clean as it ries, —when it be- 
g1ns to look clear and candies avout the edges of 
the pan, it will then be high enough for any Kind 
of fruit. 0 


 GOOSEBLRRY PASTE. 


PLIT one pound of red ripe gooſeberries, and 
take out the feeds ;- put them into a preſerv- 

ing- pan with one pint of red currant juice, boil 
them till they are tender, and rub them through a 
hair ſieve; puta pound and a half of double refined 
ſugar pounded, add half a pint of water, ſet it 
over a flow fire, and boil it to ſugar again; then 
put in the pulp of the gooſeberries, ſtir it over a 
flow fire for half an Eour, (but do not let it boil) 
pour it into glaſſes or what ſhape-moulds you 
| nk: 


— 
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en pleaſe, but not too thick dry it in a ſtove, 
uit turn it out of the moulds, and keep them in paper 
: boxes in a dry place. 

Ng | 

ut | a 

* | % FAS 


ARE and ſtone one pound and a half of apri- 
P cots, and boil them in water *till they are ten- 
der; put a pound and a halt of double refined ſugar 
pounded into a preterving- pan with as much water 


2 

"8 as fo wet it, and bout it *till it comes to ſu gar again; 

A rub the apricots through a ſicve with a wooden 

5 ſpoon, put it into the preſerving-pan to the ſugar, 

c far it well 'til the ſugar is melted, and ſet it over a 
ſtove to ſuumer (but not boil) for twenty minutes, 

nd 3 ; 3 
ſtirring it all the time; when done, pour it into 
what moulds you pleaſe, dry them in a ſtove, and 
when they are ſtiff, turn them out; put them on 
glaſs plates, and ſet them in a ſtove, turning them 
every day till dry,—put them into paper boxes, 

£4 and Keep them in a dry place, 

V - 

oil : | | | 

. ORANGE CHIPS. 

ed 

it ARE fix Seville oranges, (keep the parings 

en whole if you can) put tKem into falt and wa- 

"2 ter for two days, . then take them out, and weigh 

il them; boil them in ſpring water till they are ten- 

du der; make a thin ſyrup of half their weight of ſu- 9 


e, | Sar, 
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: gar, put in the parings, and boil them till they look 
clear; ſet them by for cight days, to take the ſu- 
gar, warming them up twice in that time, and lay 
them on a ſieve to drain. Take the other half 
weight of ſugar, dip it in water, and put it in a 
preſerving-pan, —boil it till it will candy, put in 
the chips, ſtir them over a flow fire till the ſugar 
looks white, and hangs upon them; then IM 
them up, lay them upon ſieves, put them into 3 
ſtove to dry, and keep them in paper boxes in a 
dry place. 


T dy CHERRIES. 


| ICE and ſtone two pounds of morelle cherries, 
P put them into a pan with two pounds and a 
quarter of ſine ſugar beaten, and ſifted over them; 
add half a pint of water, let them ſtand all night, 
and the next day take the cherries out of che ſu- 
gar; oil up the fyrup, ſkim it clean, put in the 
cherries, and let them ſimmer flowly for ten mi- 
nutes ; ſet them by ' till the next day, warm them 
up again, and do ſo for three times; put them on 
a ſieve to drain, and ſet them in a ſtove to * on 
feves or glaſs plates, tur ning them every day,— 
keep them 3 in Paper. boxes in a dry place for uſe. 


633 
To 5 CHERRIES another TW 


TONE one pon of 8 put them in a 
8 preſerving- pan with one pint of water, ſet 
them on the fire, and let them boil for one minute; 
drain them on a ſieve, put them in a pr eterying⸗ 


pan, and ſtrew on them three quarters of a pound 
of ſine ſugar pounded; let them lie all night, ſet 


them on the ſire to ſimmer for ſive minutes, then 
take them off, and let them ſtand 'till cold; do 
this three times, drain them on a ſieve, and dry 
them in a ſtove. | 


You may make treble cherries of them by ſaving 
the ſtalks, and wrapping five or fix cherries one 
upon another. Put them in paper boxes, and 
keep them in a dry place. 


To dry CURRANTS n Bunches. 


TONE. one pound and a half of currants, tie 
them up in bunches, put two pounds of fine 
ſugar into a preſerving-pan with one pint of water, 


let it boil for five minutes,—then take it off; when 


it is near cold put in the currants, with a plate on 
them to keep them under the ſyrup. Set them by 
till the next day, then warm them, and turn them 


m the ſyrup, doing ſo for four days ; give them a 


boil, let them lie all night in the rr and turn 
them 
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\them often in that time; ; lay them on a ſieve to 
drain, —dry them in a ſtove, and lift ſome ſugar 

over them, put them in a paper box, and keep 
them in a ary place. . 


To _ Green Gage P L U M B S. 


Pur, half a pound of fe into a preferving- 
pan with a pint of water, boil it, and Kim it 


clean; then {lit one pound of plumbs down the 
ſeam, and put them into the ſyrup,—ſet them on 
the fire, and let them ſimmer flowly *till they are 
quite tender, turning them carefully that all ſides 
may be done alike. Set thein by all night with a 
paper over them to keep them under the fyrup, 
otherwiſe they will loſe their colour ; then put 
three quarters of a pound of fine ſugar into a pre- 
ſerving- pan with a quarter of a pint of Water, — 
boil and ſkim it clean; let the ſyrup be cold, drain 
= the plumbs from the firft ſyrup, and put them into 
* the other, and ſet them on the fire to ſimmer *till 
they look clear; ſet them by in a mug for ten days, 
| then drain them, dry them in a rave, and keep 
| 1 b them as before. | 


/ 
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White Currant Clear CAKES. 


ICK ſome white currants, waſh them clean, and 
put them into a jar, cover them over with a 
piece of paper, and bake them in a flow oven *till Ip 


the juice comes out; ſtrain it through a clean fieve, It. 
and 


nd 
14 
till 
ve, 


nd 
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then through a piece of muſlin. Put one pound 
and a half of treble reſined ſugar pounded into a 
preſerving- pan, with. halt a pint of water, and let it 
boil 'till it will candy, then ſtir in a pint of currant 
juice, let it fimmer a little over a flow fire, take it 
off, pour it into plates or glaſſes, and ſet them in a 
ſtove to dry; when they are about half dry, cut 
them into rounds, halt rounds, and quarters, lay 
them on glaſs plates, and turn them *till they are 


quite dry ; put them in paper boxes, and keep 
them 1n a dry place. 


You may do red currants and raſpberries the 


lame way. 


To candy ANGELICA; 


AKE angelica that has been preſerved, and lain 

in the ſyrup for a month,—wipe it dry, and 
lay it on a ſieve; put one pound of treble refined 
ſugar into a preſerving- pan with half a pint of wa- 
ter, boi] it till it comes to ſugar again, rub it with 
the back of a ſpoon to the ſide of the Pants ſtrew it 
over the angelica, lay it upon plates, dry it in a 
ſtove, and keep it as above. 


To male White C A P 8. 


UT three quarters of 2 pound of flour in a 
bowl, make it into a paſte with a quarter of a 
pound of butter boiled in a little water, — divide 
the paſte into four pieces, and roll it out thin- 
Z 2 Fake 


„ 


Take four large ſtewed pears, put one into each 
ſheet of paſte, cloſe them up neatly, put them into 
2 bakin g-pan, and bake them in a moderate oven, 
When done, take them out, and ice them the ſame 


| way as you do a fruit- cake; dry them in an oven, 


and ſerve them up for a ſecond courſe or for 


Fupper. 


Black CAPS. 
AKE eight large apples, cut a bit off the blof- 


ſom end, wet them with a little wine, and 


grate on them ſome ſugar; put them into a tin 


baking-pan, ſet them in a quick oven, and bake 
them for half an hour. If they are not black in 
that time, take them out, and hold a ſalamander 
over them *till they are black; then put them into 
2 deep china diſh, —boil a little currant jelly and red 
wine to pour over them. Or you may ſerve them 


up with a boiled cuſtard round them. 


To bottle GOOSEBERRIES. 


ICK ſome green walnut gooſeberries, put them 
into bottles, fill them up with clear hard wa- 
ter, pour a little rinded ſuet over the top of them, 
cork and roſin them down, tie a piece of bladder 
and leather over them, and keep them in a dry 


cool place. 
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To. bottle GOOSEBERRIES anther Way. 


ATHER the gooſeberries when they are quite 
dry, pick off their eyes and ſtalks, and put 
them into bottles; cork them down tight, and 
bake them in a {low oven (only juſt warm) for fix 
hours; beat the corks down tight, roſin them 
over, cover them with leather and bladder, and 
keep them in a cool dry place. You may keep 
bullace and damſons the fame way. 


- * 
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OBSERVATIONS on Made WINES. 


EFORE you begin to make any wines, be ſure 
to have all your utenfils quite clean and 
ſweet. When you make wines, make more than 
will fill the caſk, for it will waſte in working; 
and will require fome to fill it up. Made wines 
ſhould be kept twelve months in the caſk, If it is 
not fine in that time, draw a pint of it out of the 
calk, and put half an ounce of iſinglaſs into it; let 
it ſtand four days to diflolve, ſtirring it twice a-day; 
put it into the caſk, ſtir it well about with a ſtick, 
and bung it cloſe down; but you muſt raiſe the 
ipile, to give it vent, —as you mult do to every. 
kind of wine when you bung it down, or it will 
burit the caſk. When it is quite fine, you may 
bottle it, and put a piece of ſugar into each bottle. 
3s to the reſt, you muſt follow the receipts. 


RAISIN 


put the Peg too © in. 
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RAISIN WINE, 


Pi thirty pounds of Malaga cutie clean en 
the ſtalks, chop them a little, put them in a 


tub, and pour on them five gallons of water; let 


them ſtand to ferment for ten days, ſtrain "Wi 
through a ſieve, and preis the raiſins dry. Put it 


into. a calk with a quart of brandy, — When it is 


done fermenting, ſtop it cloſe down, but do not 


ANOTHER WA x. 


OIL nine gallons of water, let it ſtand *till al. 
molt cold, then pour it on twenty pounds of 


_ raiſins: chopt a little, and Jet it ſtand eight days, 


ſtirring it twice a-day ; then ſtrain it through a 
hair ſieve, and ſqueeze the raiſins dry; add the 
rind and juice of eight lemons, twenty-four pounds 
of lump ſugar, and three ſpoons full of thick yeaſt; 
ſtir it well together, and work it for three days, 
ſtirring it three times a day; then take out the 
rind of the lemon, and tun it into an iron bound 
caſk that will juſt hold it. Let it ferment for eight 
days, and add to it two quarts of brandy,—ſtop it 
cloſe down, keep it twelve months, and then 


battle it. 


COWSLIP 


* 


6365) 
: ; * _ 2 
nen WIKE,. : 
an Re twenty quarts of water with 3 
2 pounds of ſugar, put it into a tub, and when 7 
ler it is near cold, addꝰto it five pounds of cowlli 
A flowers n 2 little in a mortar, with the rind 
| 4 and juice of eight lemons ; let it ſtand f&& one 
Ly day; add to it two ſpoons full of yeaſt, and let it. 
36 ſtand for three days. Strain it throvgh a ſieve, put & 
it in a calk that will juß hold it, let it ferment for 
eight days, ,and put to it three pints of brandy ; 
{top it clole down, 3 it in the caſk for twelve 
months, and then bottle it. 
al- | 5 
of a 7 : 
ys ELDER WINE, 
a 
the TRIP a quantity of elder berries, bake them in 
85 an oven, and run the juice through a ſieve. 
ts 


To ogg gallon of juice add four gallons of water, 
55 and cighteen pounds of lump ſugar; ,boil it all to- 


the gether, ſkim it well, and when it is near cold, add to 
15 it a little yeaſt, - work it for two days, then tun it, 
A 


and add three pints of brandy ; let it ferment for 
fa cight days, ſtop it cloſe down, keep 15 twelve 
en months i in a caulk, FR bottle it. 


4 * 
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5 8 1 
5 WINE to imitale N 


AKE I elder 1 ſtrain che juice through 
a ſieve, and to a gallon juice put four gal- 
lons of cyder and ten Pounds of lump ſugar, with 
a lit yeaſt ; let it ferment together t three days, 
ſtirring it twice a-day, and tun it into a caſk that 
Will juſt 1 hold it; add to it one quart of brandy.— 
When it has done fermenting, ſtop it cloſe down 
for twelve months, and b te it. | 


Ir the cyder be right good, jt will Sing very 
little inferior to Port wine. 


N $ » 


Bla: CURRANT WINE. 


OIL fix gallons of water, p it into a-tub, and 
when it is near cold, add to it tyyty-l: 
pounds of plack currants bruized ; let them ſtand 


for two days, and ſtrain the- juice through a a ſicve; 7 


add to it twe nty pounds of loaf ſugar, 400 a little 
veaſt, et it Rand for three days, ier ing it three 


* X 
| then bottle it. 


times each day} tun it into a barecl, with two 
quarts of brandy; when it has-done fermenting, 
{top it cloſe down, kcep it for twelve e mon cms and 


as GINGER 
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2 5 # f i 
— IN GER WINE 0 il} 
vu 
OIL FO 2116s of water with fifteen pounds 8 104 
of Liſbon ſugar, and three ounces of ginger, * 
ö | ® [08 
1 "Ob fifteen puts ; put it into a tub, and Men it is 4 4 
U near cold, add to it che rinds of fix Whnons pared * =: 
NN very thin, the juice of eight, and two ſpoons fall of 
8, yealt ; ; let it ferment together for two days, ſtrain 
at it, and tun it into a caſk that will Juſt hold it, with 
27 one quart of brandy; when it has done ferment- 
n ing, ſtop it cloſe down, and keep it as above, 
% 0 - 
7 1 
ORANGE WINE 
| 4 1 5 t 4 
O five gallons of water put eighteen pounds 
T 'of lump ſugar, boil it for fifteen minutes, and 
put it into a clean tub; when it is near cold, add 
Labdc juice of fifty oranges, the rinds of ten pa- 
0 redchery hin, and a little yeaſt ; let it terment for 
* two days, 1 ſtirring > it three times .d then ſtrain 
0 out the rind, aac tun it with the juice of fix le- 
5 * 3 a | 8 
3 mong made into a ſyrup, with one pound f ſugar; | 
I add two quarts of braggy,—when it has done 
be working, ſtopt cloſe down, keep 14 twelve 
0 months, and bole ic. a 1 
1 4 - 
7 1 . 
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8 
ö Red CURRANT WINE” 


O four gallons of water dd Adden pounds of 

ah and boil it for ten minutes; pour it 
into a Man tub, and when it is near cold, add to it 
twenty pounds of red currants bruized, ſix. pounds 
of red raſps, and a little yeaſt ; let it ferment for 
three days, ſtirring it three times a'day ; then ſtrain 
it through a ſieve, and preſs the currants dry; tun 
it into a clean caſk that will juſt hold it, with one 
quart of randy, — when it has done fermenting, 
ſtop it cloſe down, keep it twelve months? then 
bottle it. 


Yov may make white currant wine the ſame 
way, only uſe white raſps inſtead of red. 


* 


Whit CURRANT WINE, or Engli Chanpgigne 


OIL threa callons of water with twelve Mods 

of loaf ſugar, put it into a tub, and when it 

is ncar cold, add to it four quarts of white cur- 
rants picked and bruized, the juice of cight lemons, 
the rind of one pared Wry thin, and two ſpoons 
full of yeaſt ; let it ferment for three days, then 
ſtrain it through a ſieve, and tun it into a caſk 
that will juſt hold it, with a pint and a half of 
brandy. When it has done working, ſtop it cloſe 
down, Kcep it for fix months, then bottle it. 


* 
* 
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GOOSEBERRY WINE. 


O eight gallons of water add thirty pounds of 

ſugar, boil it for ten minutes,—when it is 
near cold, add to it ſixty pounds of ripe gooleber- 
TICS bruized, with three ſpoons full of yeaſt ; let it 


ferment for three days, ſtrain it through a heve, 


preſs the gooſeberrics dry, tun it into a caſk, and 
add to it two quarts of brandy. When it has done 
fermenting, ſtop it cloſe down for twelve months, 
then bottle 1t. 


B ALM WIN E. 


OIL four gallons of water with fourteen 

pounds of ſugar for three quarters of an hour, 
and put it into a tub; add to it four pounds of 
the tops of balm when they are in flower ; bruize 
them a little; put to it a little yeaſt, let it ſtand 
two days, then ſtrain and tun it. When it has 
done working, put to it a pint and a half of bran- 
dy, ſtop. it cloſe down, Keep it {ix months, then 
bottle it. 
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, 


BILLS or FARE. 


## JAN U AR N. 


FIST COURSE 


Soup Sante removed with 
' crimp falmon 


— 


Petty patties Brown veal collops 


Stewed cellery 


Turkey boiled with 
oyſter ſauce * * 


| | Sallad | 
Fricaſſee of chickens Baked bread pudding 


Plain butter Fennel ſauce 


Fore quarter of lamb roaſted 


Oe 
VVV 
Pheaſant roaſted 


China. Oranges 
Buttered lobſter | Tartalets 


Jellies Preſerved barberries 


' Preſerved quinces in bunches 


Gold pippins 
Flummery Aſparagus peaſe 


Hare 


2 ; — 


( 372 ) 


Fir FEBRUARY. 


RS COU R$ © 


Soup le rain removed 
with turbit. 


Fow! broiled with 


Pi : b 
muſhroom ſauce en cutlets 


Lobſter ſauce 


Veal pie c 
Pickles | Cellery 


Fricaſſee of ſheep trot- Anchovy ſauce 


ters the Italian way Mutton collops 


| Roaſt beef 
EV DCOCCROCHy 


SE COMD''COV SK 
Three partridges roaſted © 


Preſerved oranges 


White pot pudding in quarters Prawns 
by Preſerved pine apple Whipt poſſet : Preſerved ginger 
5 Preſerved raſgg = 
Collared pig Preſerved currant tart 


Fout ſweetbreads led 


C32 + 
fir MARCH. 


FER STC o-U RS 


Onion ſoup removed 
with ſtewed ſoals 


| Greens 
Pigeon pie Harricot of mutton 


| , Calf's head a la turtle : 
*- Melted butter | Wine ſauce 


Veal cutlets | Peaſe pudding Tanſy pudding 


Leg of pork boiled 


il 


SR: GO N D 6 5::Þ 


f Two ſmall chickens roaſted 


Apricot fritters | Lemon cream 
Preſerved cherries | 
Aſparagus boiled 
Compote of 


Stewed pears gold pippins 


Peaches in brandy | 
Blamonge | | Almond cheeſe cakes 


Scalloped oyſters 


(374 3 
For A P R Is 1 


% 


FIRST. COURSE 


Vermicelli ſoup removed 
with ſtewed carp 


Broccoli 


1 Three ſm all chick- 
Petty patties of ow ens boiled 
| Plain butter Ham boiled | Parſley ſauce 
- A neck of veal Spinage New college pud- 


boiled dings baked 


Saddle of mutton roaſted 


Ll 


S ECO N D. DNS . 


Voung ducklings roaſted 
with green ſauce 


| | Preſerved apricots | 
Buttered crabs - | | Cuſtards 


Apples - _ Jellies | Piſtacho nuts 
Preſerred orange 


Cream pancakes © Fried ſmelt: 


Pigeons roaſted with parſley ſauce 


PI 


(16 
S 


EF RK. 9 T0 V3 © 


Rice ſoup removed with ſtewed 
carp and white ſauce | 


Beef collops Two ſmall chick- 


ens boiled 
| Turnips + 
Wine ſauce | Parſley and butter 
Plumb pudding | Sheep's rumps & rice 
| Pig roaſted 
Plain butter 8 Currants for the pig 


Colliflower Pigeon in the form 
of a moon 


Tongue boiled 


Loin of veal roaſted 
. 


8 . CO D400 ⏑ W Ba 
Green gooſe 


Cuflards Fricaſſee of lobſters 


Potted veal 
Raſps in jelly Strawberries 
Green peaſe Deſert frame Artichokes 
Cherries Preſerved green gages 
| Marinade eggs 
Fried fmolts _ n 


A leveret roaſted 


(63760) 
3 N KE. 


FCC (CCC 


Green peaſe ſoup remoyed 
with mackarel 


i N eck of mutton boiled 
with caper ſauce 
— Fiſh ſauce 


Hare collops Calf's head pie Pigeons in ſurprize | Sw 


Currant jelly 


Tongue boiled Papiets de veau 

| I 

Haunch of veniſon roaſted 
oo 

ECO. ND: f f‚— R f ff‚» 6 
Two turkey pouts roaſted 
Cheeſe cakes | R2goo of muſhrooms 
| Preſerved codlins 
Potted beef Crowcant Collared pig 

Compote of apricots 8 


Artichokes | Blamonge 


Weat · ears roaſted 


1 
det 
FIRST COURS E. 


Soup with artichoke bottoms 
removed with crimp cod 


A breaſt of veal Young potatoes Beef ſteaks 
ragoo'd Wet! a-la-mode 
| Arc: hovy ſauce Parſley ſauce | 
Swine's cheek boil'd Veniſon paſty Windſor beans 
Plain butter Shrimp ſauce 
| Sallad 
Lambs? feet with | De quez de polard 


muſtard a-la-fanch herb 


Leg of mutton roaſted 
with ſtewed cucumbers 


. — —? 


| | 5 
d Ns U BR. SE 


Two ducklings roafted 
Trifle | | Dutch flummery 
8 Is Cray-fiſh A | 
Green gages | Apricots 
Artichoke bottoms Apricot tart e 
forced : . 
Peaches Potted char Melon 


Cuſtards Italian cream 
8 e A !ever:t r-afted 


B b b 


(378) 
Fr AUGUST, 


CF 
Soup ſante removed 
with haddocks 


DA 4 8 ä Rabbit collops 


French beans 
Fiſh ſauce | _. Pickled mangoes 


Ducks and green \ Mutton cutlets 


Chicken bie peaſe _ in papers 


Rock ſamphire ED Plain butter | 
| Sallad 


Lamb ſweetbreads 47 Fricando of 
crumbed & fried . | veal 
. Roaft beef | 


Cee Oe ICE 


S$ E-QYD Q N D GC QU R$: 


Leveret roaſted : 0 
Lemon pudding | Fricaſſee of muſhrooms | 
Collared eel | 
Grapes | Pine apple 
| | | Salver * 
Three 'pigeons roaſted with jellies Fried ſmelts 
Plumbs. 3 Cherries 
- Potted Lobſter 
Foe graw Currant tart 


Po! 


7 
Fr SEPTEMBER. 
* jp 7 COUR Ss EF. 


Soup creſſee removed with i 
crimp cod | Fi. 
The fiſh removed with a roaſt gooſe | 1 
Fried tripe 5 3 chickens boiled le 
55 Fiſh ſauce „ 
Melted butter Rabbit pie Paiſley ſauce 0 
Papiets de veau F Ox palates $4 
8 Boiled colliflower 1 | 1 
EF, Calf's head Shoulder of mutton I 
Ham boiled roaſted in epigram li 
Kidney beans SR | it 
Sheep's tongues . th 
| Spaniſh 557 g 6 Ragoo of p hy 1 
3 Petty patties of oyſters \ 
Currant jelly Apple ſauce : 65 f 
: Veniſon ſauce. | j 
Turkey and oy- | 1 
ſer ſauſe Pork ſteaks 1 
| Soup la rain removed i 
with ftewed tenen 1 
Fiſh removed with a haunch of veniſon 1 
f.! ; 
Pheaſant roaſted 
Crowcant Tartelets 
Pine apple 
Artichokes the Ita- Raſp cream Ragout mille 
lian way | 
Peaches Cray-fiſh Pears 


Potted char Deſert frame 


Collared ee! 
Crabs dreſt in | 
Plumbs hes hell 8 


- Eggs the Pruſſian way A trifle Muſhrooms fricaſſee 


a E d- 
Cheeſe cakes SE =”, ; 5 


Four partridge s roaſted 


( 380 ) 
Fr OCTOBER. 
FIRST d KR 8:Þ. 


Soup "Rag removed | 


Rabbits boiled with a roaſt pike _ Pigeons in 
with onion ſauce _ | ſcallop ſhells 
Greens Stewed celleryß Potatoes . 
* ores Marrow pudding Beef collops- 
Sweet wine and hs. _ Melted 
ſugar in a boat butter A 
: A chine of pork A breaſt of veal A perigoe 
roaſted _ in a ſurtout | turkey 
Apple ſauce Gravy ſauce 
Ducks a la braize Petty patties fried Chickens fricaſſee 
Pickles  Sallad Turnips & carrots 
Calf's head a la turtle A tongue boiled 


Lobſter ſoup removed with 
a ſaddle of mutton 


\ 


SECOND. COURSE 


— 


Three moor game roaſted 


Ai bey Ix) © Cuftards 
| Peaches 
Colliflower and Collared pi 8 
Parmazan cheeſe 25 * | Hamlet 
Filberts | | | Pears . T. 
Six dottrels roaſted Plumb tart Two teals roaſted 
Apples N Walnuts | 
Attelets of F Potted lobſter | Morelles || - 
ſweetbreads kN ne forced 
: Grapes ret act $M 
Italian cream Blamonge 


Hare roaſted 


i 


| ( 391 ) 
A NOVEMBLR. 
I 000 K5£ 
Lentel ſoup removed 


with turbit 


Pig roaſted' A hare jugged 


8 Apple ſauce 
; © Mutton rumps and Pork ſteaks _ Sweetbreads 
® \ kidneys gala daube 
, fs | 
 Currants in a ſaucer Colliflower Lobſter ſauce 
A raiſed beef Aleg of veal : 2 
. ſteak pie larded Lemon pudding 
Sorrel ſauce Greens Melted butter 
Fricaſſee of double Rabbits in M.,utton cutlets 
*.  0pe ſurprize is paper 
| Veniſon ſauce . 
Pigeons in fancy Fowl a la farce 
Onion ſoup removed with \ = 3 


a haunch of veniſon N 
O 
S E G O o o s Þ 


A rleaſant roaſted 


Apricot fritters | Carmel cream 
Grapes 1 
Brawn | | Macaroni 
Smelts in jelly 
Walnuts Preſerved orange 
Truffles the Italian - Salver Spine ge and fried 
Way with jeliies bread I» 
| Preſerved cherries - | Cheſnuts 
Made eggs with Potted | E 
eam moor game ; Sturgeon... RS 
Pears ; 
Cheeſe cakes Apple tart; 
Four woodcucks roaſted bh 


1 


t 
| fr DECEMBER. 


8 
i of rs Qi go 
Peaſe ſoup removed with 
2 5 a jowl of ſalmon 
Pigeons in ſun faſhion Calf 's head in ſurprize 
sSlanllad | | 
| Fore quarter of Petty patties Fricaſſee of ox | 
5 , Jambroalted _ | palates 1 
| ; Mint ſauce Fennel ſauce 
WM *  Sheep's tongues ſliced Beef tromblanc Mutton kebob'd 
. ; "JEN 
5 | Parſley ſauce Melted butter 
; + Harricot of | Turkey pie Breaſt of veal 
veniſon | porcupined NY 
1 | Broccoli 
| Two chickens | | Hog's feet and 
4 boiled cars ragoo'd 
# Ham roaſted | . 
d 8 
642. dee en d ben SE, 14 
OR Two wild ducks roaſted 50 
Mince pies | Wy Peu de more Ca 
| Pears tl, 
; , LC 
. Potted wen Renee 3 > 10 
f Mg 
Medlars Cheſnuts | PI: 
ny, Deſert frame with dry'd 15 
Larks roaſted ſweetmeats and jellies Snipes roaſted oo 
| 5 | Sm 
. Walnuts | Grapes | Sti 
Stewed lobſter | Braiwn Spinage & cream ; 8 
. Apples Cr 
Tartalets Cream pancakes Lo 
Hare roaſted | | 
* 


SSS 


C O RN R E OT 1 


0 . 


THINGS IN SEASON, 


Fer every Monmwn in the YEAR. 


JANUARY. 


Tame pigeons 
Pheaſants 
Partridges 
Hares 

Rabbits 
Woodcocks 
Snipes 

Larks 


* * + 
. BOGy 
ul 


VEGETABLES. 
1 


| broccoli 
Cabbage 
Sprouts ts 
Spinage 


| Savoys 


Cardoons 


F 1:5 H. [Prawns 
Oyſters 
ALMON E 
Cod K 
Turbit 1 | 
Soles "FM £4 =: 
Carp | | 
'Tench Beef 
Eels Veal 
Lampreys Pork 
Flounders | Houſe lamb 
Place IMutton 
Whitings oP os 
Thornback c 
Skate 
Smelts 'PoVULTR'Y, 
Sturgeon | 
_. Cray-fiſh Turkeys 
Haddock. | Capons 
Crabs Chickens 
Lohſters Fowls 


8 


Cellery » 


Purple and white 


* N W 


Sorrel f 


1 Sal ſifie 


Endive 
Lettice 
Creties 
Muſtard 


| Young onions 


*Furnip radiſhes 


(334 


+  [Hyſſop 


Rochambick 
1C.rrots 
Turnips 
Leeks 
arſnips 
Potatocs 
: b lots 
a re 
tÞ.1M 


PY — 


nbi r. 


Pine apples 
Pears 
Grapes 
Medlars 


Apples 


Oneſnuts 
China oranges 


Scorz onera Fou . have 
Tarrogan ET. muſhrooms and ai-; * 
Thyme iI paragus raiſed in a4 
5 vavery „ Thotebed: 
F E B R U AR TY 
” $2 ME A r. Vac AIs 
3 Beef Purple and white 
Cod Veal broccoli 
Salmon _ Mutton Spinage 
BS... Houſe lamb | | Savoys | 
Whitings Pork | | Curled greens 
Haddocks 5 Cabbage 
Sturgeon Soc e | 5 prouts 
Skate „„ Beets 
Place PO ULT RV. | Parſley 
Flounders Endive 
Smelts 1 , Turkeys  PChervile 
vo Capons | Cellery 
an . | Fowls .. | Scorzonera + 
Eampray Larks | Sorrel 
| Eels Chickens Loettice 
Crabs Pigeons Salſifie | 
Lobſters Pheaſants Young on.Ons 
Oyſters Woodcocks Muſtard 
Prawns | Snipes Creſſes 
Cray-fih Partridges Mint 


20 


Cas eons hd” 


1 
Carrots Isavory eee | 
mins | 2 ears 
Parfiups >808SSSSSSSH Cheſnuts 
Leeks f | China oranges 
Aſparagus | : FRUIT. 
Sage Gold pippins 
MM AR © 
FIS R. PoULTRY. | Lettice 
Os Creſſes 
Salmon Spring fowls Chives 
Ling 'Small chickens Muſtard 
Skate Ducklings Mint 
Seles Pigeons ] Burnet 
Whitings Thyme | 
Turbit coe | Wiater Savory 
Flounders Tarragon 
GAS: VEGETABLES, [Aſparagus _ 
Tench Cucumbers 
Lobſter Carrots Kidney beans 
Crabs Turnips Colewort * 
_ Cray-fiſh Parſnips | 
Prawns Colewort Oc 
Oyſters LI - 
eeks | 
Sooo | Shallot 1 
| Tanſy Gold pippins 
Mx AT. Fennel China oranges. 
Curled greens Forced ſtrawberries 
Beef Spinage Cherries 
Mutton Broccoli 
Veal | Beets 
Houſe Lamb Celery 
Roaſting pigs \ Endive 
Ccc 


: 
: 
1 
1 
1 
[ 
11 
Jn 
* 
4 


— — —— 
— — * 


—̃ VX— 


| 


1 
' 
h 
A 4 
* 2 
is 
14 
” 
1 
1 
; 
*1 
'1 


of 


(806 5)-- 


& 1 


1.8 4.21: Pao VLE2y. | Young onions 
| | Chervil 
Salmon Pullet | Parſley 
Ling Small chickens Tanſy 
Carp Ducklings | Broccoli 
'Tench Leverets Spinage 
Turbit Rabbits Curled greens 
Trouts Pigeons | | Sprouts 
Skate Green geeſe Aſparagus 
Smelts Cucumbers 
* * Woo | Kidney beans 
Lobſters 125 Thyme 
Crabs VEGETABLEs. | Mint 
FSSSDSSSASSSQE All Sorts of ſmall] S D . 
ſallads PN 
ME ar. Lettice FRUIT. 
| Ss. Cellery 
Beef Endive Apples. Oranges 
Mutton Sorrel Forced cherries, and 
Veal Burnet ſtrawberries 
Lamb Colewort Green apricots, and 
* Tarragon gooſeberries for 
| Raddiſh tarts | 
u A T. 
FI Ss B. Eels [Prawns 
| Herrings | 
Salmon Smelts Oo 
Trout Turbit | | 
Soles Lobſter M x a T. 
Carp Cray-fiſh | | 
Tench Crabs Beef 


49 
Mutton VEGETABLES. | Young onions 
Veal Mint 
Lamb Early potatoes Purſlain 
| Carrots. :: © Thyme 
* o | Turnips Savory 
| | IRaddiſhes Baſil 
POULTLTRx. Early cabbage Colewort 
IColliflower | | | 
Chickens Artichokes * 
Green geeſe Peaſe 
Turkey poults, Beans FA UI . 
Ducklings Kidney beans 
Leverets Aſparagus Strawberries 
Rabbits Cucumbers Cherries 
Spinage Green apricots 
Lettice _ | Goofeberries, and 
| Creſſes | currants, for tarts 
Muſtard | 
F DU N Es 
F140 Lampreys POV L EM. 
Prawns | | 
Gilts Green geeſe 
Trout CD | Ducklings 
Pike - Turkey poults 
Fels | MEAT Chickens 
Soles Grey plover 
'Turbit Beef W heat- ears 
Carp Mutton Leverets 
"Fench Buck veniſon Rabbits 
Mackarel Veal | 2 : 
Herrings Lamb EEC ION 
Smelts | | | 
Lobſters VEGETABLES, 
Cray-fifh 5 
5 


Shrimps 


of 


: 
i 
* 
P.- 
q 
& 
4 
3 
75 
1 


(8), 


_ © Carrots Spinage Strawberries 
Turnips Parſley Gooſeberries 
Cabbage tPurſlain, and ſmall | Pine- apples 
Colliflower |  fallading elons 
Beans All ſorts of pot-herbs | Grapes 
Peaſe | | Peaches 
Kidney beans Oe 
Artichokes i | OE > - 
Cucumbers Fin d LY," 

Young onions | | 
Lettice Cherries 
JUL 

n. Veal Cabbage 
Turbit Lamb Carrots 
Gilts Buck veniſon Turnips 
Cod | Fra Onions 
Mackarel XCOCOOODE | Muſhrooms 
Herrings | | I | Artichokes 
Soles POULTRY. | Celery 
Skate Chervil 
Flounders Green geeſe | Sorrel 

Place Ducklings Purſlain 
Pike . | Chickens Lettice 
Carp | Turkey poults | All forts of ſmall 

Tench Pigeons ſallad herbs 
Eel Ducks Mint 
Lobſter Plovers Thyme 
3 Quales Bafil 

Cray- fin I Leverets Tarrogan 
Shrimps Rabbits Peaſe 
I Beans 
WOOD | LOOCORKK | Kidney beans 
Mzar, | VeceraBLEs. 
Beef - - | Potatoes 
Mutton | a 


Colliflowers 


pon A — A Od oY So, 22 7 end honed PO — 


or > br 


%” # 


F-24247. 


( 389 ) 


Sorrel 


{Pears Strawberries ' 
| Apples Raſpberries 
Cherries Apricots 0 Sooſeberries 
Peaches Melons Currantberries 
ectarines Pine apples Green codlins, for 
Plumbs : 1Grapes tarts 
AUG US T. 
F I 8 H. N POULTRY. Frog 
2 | + ra | panel ſallad herb 
reen geeſe 
Flounders 8 Peaſe 
| : Ducklings 
Plaice Beans 
Wild ducks bo 
Skate ee RIOT > ELON Kidney beans 
Thornback Len, All forts of ſweet 
Mackarels 3 herbs 
Rabbits 
Herrings 1 95 
Cup = Pheaſants d οο 
Eels mee FRUIT Tr. 
Se overs 
F Ws Po Pine apples 
P rawns N Melons 
Oyſters VEGETABLES. | Grapes 
Lobſters |] Apricots 
| | Muthrooms Peaches 
ee | Colliflowers Nectarines 
| Cabbage Plumbs 
Mt AT. Artichokes Ts 
| - ...-- Carrots | ee A 
Beef | Turnips | off e159 
Mutton [Onions Filberds 
Veal | Scorzonera 8 
Buck veniſon Salfifie 88 
| g Gooſeberries 
N Currants 
Chervil 


IMyulberries 


( 3% 


SEPTEMBER. 


EF SH. Hares Chervil 
IP Pigeons - | Sorrel 
Cod Teals Thyme | 
Soles Ducks Parſley 
Skate Chickens Small fallad herbs 
Flounders tFowls © _- }Seorzonera 
Plaice Turkeys Salfihe 
Smelts Geeſe _ 1 | 
Pike Wild ducks o e 0 
Carp I | 
Tench > F 
Lobſters VEGETABLES. | 
Oyſters | | Apples 
Fe | I Beans Pears 
e eee Peaſe | Plumbs 
MEAT. Kidney beans [Pine-apples 
| Muſhrooms | Melons 
Beef Artichokes Peaches 
Veal Colliflower _ Nectarines 
Mutton Cabbage  } Grapes. 
Pork Celery I ] Apricots 
Buck veniſon 3 Cherries 
| en. | 1 urnip-rooted ra- | Filberds 
„ diſhes [Quinces 
PouLTRY. | Onions Gooſeberries 
I Shalot Currants 
Pheaſants | Carrots Mulberries 
Moor game _ | Turnips Figs 
Partridges Potatoes 
Rabbits Lettice 
OO NON. 
F I s k. | Joh Dorees MEAT. 
55 Soles l Beef 
Pike Perch Mutton 
Carp [| Brills Veal 
Tench Codlins Pork 
Smelts Oyſters Doe veniſon 


: 
] 
c 
( 
( 
8 
8 
8 
1 


PO U- LIT RY, 


n 


Artichokes 
8 Carrots 8 
Ducks Parſnips 1 
Chickens een Doe 
ild ducks otatoes 
Teals Leeks rn 
Widgeons Shalots G 
Woodcocks Rocambole F hg” 
Snipes | Celery a Quinces 
| 
Hares Endive Whats 
Rabbits Chervil Plumbs 
Pheaſants Red and white beets | Walnuts 
Moor- game Cardoons Filbe 
55 725 ilberds 
artridges 1 Hazel nuts 
S 59125 5 by ſmall 3 apples 
VEGE TABLES. Thyme F* mag 
Cabbage Savory A 
Colliflo Se mas Sarge 
iflower weet marjoram Peaches 
NO C N. 5 
FIS H M | 
. E A T. 2 
Dorees Beef N "Re 
Seele Mutton Pige N 
Barbets Veal Chic. © 
Gurnets Houſe lamb Fo "yp 
Carp Pork Za 
Pike Doe veniſon 1 8 585 
* tb Ah teh Ducks 
Whitines de 
Haddocks POULTRY typ 
Codlings | Pheaſants a 4 
8 Partridges 7 k. . 
Shrimps e TRA VEGE Ann 
Soles Wood | 1 Colliflower 
'F urbit * Snipe 2 8 Cabbage 
Lobſters W 8 3 
| Seons Sprouts 


Spinage 

Curled greens 
Red and white beets 
Potatoes 

Parſnips 
Turnips 

Carrots 

Onions 

Leeks 

Shalot 8 
Turnip-rooted ra- 
diſhes 


6 


Rocambole 
Parſley 
Lettice 
Endive 
Chervil 
Sorrel 
Muſtard 
Creſſes 
Sweet herbs of all 
ſorts 
Voung onions 
1 | 


* ** 


* 2 


Salſifie 


$$444444% 


Fu = & 2 
Pine-apple | 


Pears 
Apples 
Cheſnuts 
Hazel- nuts 
eee 
rapes 
Medlers 


DECEMBER, 


FT 3-H. 
Turbit 
Sturgeon 
Salmon 
Dorees 
Smelts 
Cod | 
Codlings 
Haddocks 
_ Soles 
Carp. 

'Tench 

Oyſters 

Crabs 

Lobſters 
Prawns 

Cray-fiſh 
DOC be 

: MEA T. 
Beef N 

Mutton 

Pork 

Veal 

Houſe-lamb 

Doe veniſon 


Pour n 
Turkeys 


8 — 
apons 
Chickens 


| Fowls 


W oodcocks 


Snipes 


Larks 


I Dottrels 


Partridges 

Pheaſants / 

Wild ducks _ 

Teals 

Wigeons 

Hares 

Rabbits 

v O οο 

VEGETABLES. 

Purple and white 
broccoli 


5 


Potatoes 
Parſnip 
Turnips 


{| Leeks 


Onions 
Shalots 


1 Rocambole | 
Red and white beets 


Endive 
Cellery 
Spinage 
Parſley 
Lettice 
Scorzonera 
Creſſes 
Muſtard 
Thyme 
Sallifie 

F R U 1 T. 
Cheſnuts 
Walnuts 
Hazel- nuts 
Pears and apples 
China oranges 


8. 


